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IN THIS ISSUE 


An outstanding economist and stu- 
ent of the fluid milk industry sug- 
ests a QUOTA PLAN as a solution 
o surplus problems in fluid markets. 


The article is entitled: 


QUOTA PLAN FOR FLUID MILK 
Page 30 


Other Articles Include 


THE INELIGIBLE LIST 
By E. A. Giermak 
Page 62 


RIGHT OR WRONG IN LABOR 
RELATIONS 
By Lawrence Stessin 
Page 40 


BETTER CLEANING IN CIP SYSTEMS 
By Lynn R. Glazier 
Page 54 


UNLEVEL PRODUCTION PLAN 
By Norman Myrick 
Page 37 


LELAND SPENCER 


“Milk production is often stimulated 
beyond market needs.” 
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You name ’em...You can have ’em! 


One picture, ‘tis said, is worth 10,000 words. That's 
why we're jamming as many stainless steel fittings 
as possible into the above photo. Without Cinerama 
we can’t get ‘em all in. The point is, though, that we 


you can find—anywhere. Also available, a com- 
plete line of C-I-P fittings specifically designed for 
cleaned-in-place pipelines. What's more, they're in 
stock ... ready for delivery, from branches and dis- 


do have as complete a line of sanitary fittings as tributors conveniently located throughout the country. 


NAME YOUR SIZE. Our sanitary tubing ... all in stock. Polished 
180 grit I.D. and O.D. Comes in a variety of lengths and sizes: 
l-inch in both 20 and 10-ft. lengths; 1% and 2-inch in 21 and 
10-ft. lengths; 22, 3 and 4-inch in 10-ft. lengths. Other lengths 
and finishes available on special order. 


PUMPS? The famous “Flexflo” centrifugal and “Waukesha” posi- 
tive types are available in 316 fortified stainless . .. in a variety of 
capacities . . . for pumping against low, intermediate and high pres- 
sure heads. %4 and '2 HP centrifugals and Waukesha pumps also 
available in stainless nickel alloy. All in stock ... for quick shipment. 
peeoasnoeed 
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HERE'S HOW TO GET THE WHOLE STORY 


CHERRY-BURRELL CORPORATION 54108 


Dept. 102, 427 W. Randolph St., 
Chicago 6, Ill. 


Please send [ Flexflo Pump Bulletin. (] Waukesha Pump Bulletin. 


OSanitary Fittings Bulletin. [] Have representative call. 


RRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill, 


Address .... 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 


May 1955 Published metithly by Urner-Barry Domestic subscriptior 


anada and Pan American Union $3.00 per year; foreign 34.00 per year 


Company at 92 Warren Street, New York 
Acceptance under Section 34.64-PL&R authorized 





You Gross 200% or Better with 
=\ whe OPA Ge Deli 


THE FASTEST SELLING FRUIT aie IN AMERICA 
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345° YOUR PROFIT on 1 quart 
of EZE-ORANGE DRINK is as 
much as on about 15 quarts of milk! 
AND, it entails no delivery expense 
because you’re making regular milk 
deliveries anyway. 


5" EZE-ORANGE DRINK is 
completely additional business 
and doesn’t interfere with your sale 
of milk, cream, butter, etc. This 
delicious, refreshing beverage even 
acts as a “Door-Opener”’ for the 





sale of milk and cream. Just try it! 


§@—" EZE-ORANGE DRINK is 
sold the year ’round because soft 
drinks are enjoyed every month in 
the year. 


@@6 Hundreds of dairies are 
now profitably selling EZE- 
ORANGE DRINK. People love 
it! And once your customers try 
it, they repeat and repeat and 
repeat and repeat. 






Polished 
id sizes: 
21 and 
lengths * 7 d 
Mail This Coupon Today! 
4 + 
54108 
EZE-ORANGE COMPANY, INC. 
Franklin & Erie Streets, Chicago 10, Illinois 
Bulletin, 


call. 


Please send free samples, facts and profitable promotions: 
que : 


Nome 





Address 





City 


_Zone —__ Stote ee 











OPENING INSTRUCTIONS — 
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We borrowed an aircraft idea to make this 


All-New METRO-LITE Body 


Extra Light for Biggest Payload 














pe 
See ee 
| 
& 
9 all-new extra-lightweight The problem was to bring you the mightiest profit building = 
INTERNATIONALS with METRO-LITE ; ke a : ee . _ oP ee od namin % _ 
bodies, in3 lengths—9'6”, 10°6", 127” combination in the multi stop field , the biggest payload capacity in the : 
on wheelbases 115 to 137%”. Max. lightest, strongest body. We did it with the new MErTrRo-LITE body! “3 
interior width 78”, capacities 349, 387, _ P : P 2 “94 
465 cu. ft., GVW 5,400 to 16,000 Ibs. The result is nine brand new multi-stop INTERNATIONALS that are far lighter 3 
METRO-Matic Transmission for models than steel, even lighter than aluminum, yet built to INTERNATIONAL Z 
up to 11,000 Ibs. GVW. standards of quality and long life. 
The all-new Metro-Lite design uses the modern airplane-type principle 
of an inherently strong, rigid shell that eliminates weight-consuming posts and 
rails. It combines magnesium alloy, aluminum alloy and reinforced glass 
fiber plastic for maximum strength and lightness. It provides 
8 inches greater inside width than comparable steel models. 
New INTERNATIONALS with MEtTrRO-LITE bodies offer greater glass area, 
better visibility, many new comfort and convenience features. Yet they retain 
all the famous operating economy features that have made INTERNATIONAL 
the multi-stop leader for 17 straight years. See your INTERNATIONAL 
Dealer or Branch for all the details. 
INTERNATIONAL HARVESTER COMPANY ¢ CHICAGO 
= International Harvester Builds MCCORMICK® Farm Equipment and FARMALL © Tractors...Motor Trucks... Industrial Power...Refrigerators and Freezers 
Watch “The Halls of Ivy,” with Ronald Colman and Benita Hume, CBS-TV, Tuesdays, 8:30 p.m., EST 
“Standard of the Highway” 
6 American Milk Review | 








INTRODUCTION OF 

MULTI-VITAMIN MILK 

INCREASED DAIRY’S TOTAL VOLUME 
1500 QUARTS PER ROUTE 


This is an actual case history of what happened when 
one of our customers introduced a multi-vitamin for- 


tified whole milk at a 2¢ premium. (Name and location 


confidential. ) 














a Multi-Vitamin Vitamin A & D 
ot Whole Milk Homogenized Milk Homogenized Milk 





‘4 Previous Month 6500 None 380,216 
g Ist month 5202 { 102, 510 306,019 


= 2nd month 4774 ad 116,140 286,756 


- > 3rd month 4338 127, = 295,402 


: 























This highly successful—and _profitable—conversion 
is and was brought about because a fine product was accom- 
panied by a carefully thought out promotional 
program—a phase of your business in which your Vitex 
man is thoroughly qualified to help. Newspaper ad- 
vertising, consumer contests, route salesmen contests, 


tai group meetings to indoctrinate route salesmen, folders, 
retain 


store and route-room posters—rely on him to spark 
AL 


ideas and supply material that will send your men 





out selling the best milk in town. 


Freezers 


=| WITEX LABORATORIES 


PIONEER PRODUCERS OF A COMPLETE LINE OF VITAMIN CONCENTRATES FOR THE DAIRY INDUSTRY 


Harrison, N.J 


A Division of NOPCO CHEMICAL COMPANY ° NOPCO ea 
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STAINLESS STEEL FOR RESTAURANTS ] 














TENET 








STAINLESS 


Steel | 


High quality stainless sheet 


















and strip steel... for the product 
you make today and the 
product you plan for tomorrow. 


McLouty Steet Corporation 
DETROIT, MICHIGAN 


Manufacturers of Stainless and Carbon Steels 
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““ Investigate the advantages of these 


: iW with Polyethylene 
New Conoco Super Cote Dairy Wax is a scientifically 
(} id | k (} formulated combination of paraffin and polyethylene. 





Possessing exceptional strength, it keeps cartons 
straighter by imparting additional strength to the paper- 
board. Super Cote adds an attractive satin finish. Its 
smooth, tough coating is highly scuff resistant and re- 
duces wax deposits on equipment to a minimum. Super 
Cote covers more cartons per pound of wax and is 
excellent for buttermilk and orange drink cartons. 








CONOCO DAIRY WAX 


now in a new 


NO-FOAM FORMULATION 


This new NO-FOAM formulation, developed by the 















sheet Continental Oil Company, represents a major advance 
in dairy wax engineering. It safeguards your containers 
oduct against the possibility of foam bubbles being trapped on 
d the the inside and outside of your containers. Conoco Dairy 
rrow. Wax assures thorough coverage of the panels inside to 
for ou r ca rtons provide a stronger, straighter carton . . . leaves no un- 
y protected spots. You can count on it for uniform quality, 
container after container. 
= ¥ © 1955, Continental Oil Company 
It will pay you to find out about these new Conoco Dairy Waxes. 
Distributed by Pure-Pak Division, Ex-Cell-O Corporation, 
1200 Oakman Boulevard, Detroit 32, Michigan. 
a ’ 
eels 
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Dairies everywhere today recognize that— 


.-- fast as any to fill, eas 


The experience of dairies who have 
gone to the 38mm size proves that— 


LOWER CAP COST 
UNMATCHED PLANT ECONOMY 


THE CONVENIENCE WOMEN WANT 


easy hand removal...a perfect re-seal 


fill, easy as any to pour 
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Write for complete informa i 
Dacro and ask for details about 
Bottle Replacement Plan that f 
means of going right into P-38 Da 


out glass replacement problems. 


CROWN CORK &'SEA OM PANY, INC. (Chien Dacro Sales, Baltimore 3, Ma 


— - ny 
ae 
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To all dairies serving retail outlets ... looking for a way to INCREASE SALES 








. “ae - Small in size 
g .. only 60” long, 
36” deep, 592" high 








Mass Produced for 
Sale at a Low Price 


Food stores from coast to coast respect 
the name of Bally...for nearly a 
quarter of a century one of America’s 
finest builders of refrigerated cases— 
now serving the dairy industry. 


The new Bally DAIRY BOY offers 

quality features 

e Acid resistant porcelain— interior 
and exterior. 


e Welded all steel structure. 


e Five year condensing unit Protection 
Plan. 


e Completely sealed refrigeration sys- 
tem. Powerful 14 h.p. hermetic unit 
located out of the way at top of case. 





Case and Cooler 4 Company 


Bally, Pennsylvania 


12 


Refrigerated Display Case 


can help you eliminate some of 
your most important problems 





L] How To Keep Larger Milk Stocks Out On Display 


The Bally Dairy Boy holds 303 quarts in its easy-to-reach lower sec- 
tion .. . 85 pints on the mezzanine shelf. 


L] How To Get A Complete Dairy Department Into Small Stores 


The Bally Dairy Boy is a compact space-saver. Only 60” long. And 
it also features a special non-refrigerated shelf for related items. 


CJ How To Get A Greater Share Of Food Dollars 


The Bally Dairy Boy is especially designed to build impulse sales. 
It's an eye-catcher that stops customers, makes reach-in self-service 
simple and quick. 


LJ How To Get Store Owners To Devote More Space And 
Attention To The Sale Of Milk 


Install a Bally Dairy Boy. Its sales-boosting ability will add up to 
greater turnover... increased store profit—more sales for you. 


AT NO COST... AT NO OBLIGATION, Bally offers you the opportunity 
to prove this amazing fact: A BALLY DAIRY BOY CAN INCREASE THE 
SALE OF DAIRY PRODUCTS IN ANY RETAIL OUTLET YOU SERVE! 


For the complete details, simply fill out and mail this coupon today. 


Bally Case and Cooler Company 
Dept. A-55, Bally, Pennsylvania 


How can we prove the sales-building ability of the Bally Dairy Boy... 
at no cost... no obligation? 


Dairy Name 





Your Name 





Address 
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THE HAYNES MFG. CO. 


709 Woodland Avenue “PROFIT BUILDERS" Cleveland 15, Ohio 




















HaAgNeS 
No. 5 HAYNES Haynes 
CAN CART SNAP- SNAP- 
HANDLES 
canetiae L HANDLES 
10 GALLON FOR HALF 
GALLONS 
MILK CANS FOR GALLONS 
3 WITH EASE Bottles are easy- 
Available for most every size and to-carry with Snap- 
Equipped with ball-bearing wheels make of Gallon Jug. A stainless steel Handles. Snaps on 
with replaceable cushion rubber tires. spring locking clip positively secures and off easily. Sturdy 
Lightweight — only 12 Ibs. handle to neck of jug. and attractive, 






























































~ _ Haynes Haynes 
i SERT- "SNAP-TITE" "SPRAY" 
~ 11 > BASKET” | GASKET SANITARY 
i & PROMOTES LUBRICANT 
wer sec: [ SALES 
The perfect form-fit sanitary fitting -_— 
— . The only approved sanitary method 
Carry-Baskets make bottle carrying qechet. Eliminstes locks and le. Mode of applying a U.S.P. Prerve | to Dairy 
| Stores easy. Seven Stock Sizes, of Neoprene. Reuseable — long life. and Food Processing Equipment. 
ng. And | 
PEE i  — “TS oh 
ms, 
eT HAYNES HagnNeS Haynes 
ene RUBBER “CUSHION | "SLIP" 
¢ 
COVERED SEAL | CHAIN 
e And WRENCH LUBRICANT 
Flat NEOPRENE 
id up to GASKET 
you. Neoprene coated to prevent denting, Amazing low cost lubricant for con- 
nicking, scratching and marring of val- A low cost, sanitary fitting gasket veyor chains. Prevents chain wear and 
, uable equipment. that replaces the paper gasket. troubles. 
portunity 
ASE THE CO RR 
| SERVE! | 
y- et | 
| | HAgnNeS | 
oneness 1 
ii | | Ye ROLL- 
i) Wie) EASY" Haynes 
|= == 1| 
—— DL TABLE "ROLL-EASY" 
» aaaaeaied CASE DOLLY 
' 
eee Sturdily built in either all stainless World Famous — designed and built Carries heavy loads with perfect ease 
t steel or cadmium plated finish steel. to meet the exacting conditions of and safety, Available in 6 standard 
H Mounted on Roll-Easy Casters. Dairy and Food Plant service. as well as special sizes. 
— 
'  emmmcrmmmmmmmmmmman ee TEL RR 
WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 
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MESTEAM 


GENERATOR 


20 sizes, 10 to 600 H.P., 15 to 200% W.P., oil, gas, or 
oil-gas combinations with quick fuel switchover feature. 


In your selection of a boiler, it’s important to 
remember — experience does count. And what 
better assurance of top boiler quality do you 
have than the Ames record: 107 years of build- 
ing fine boilers — boilers which have given 
economical, satisfactory service throughout the 
industry! Many Ames units purchased 40 to 
50 years ago are still faithfully on the job. 
Amesteam Generators always incorporate the 


latest advances in package boiler design. 


Write today for details on these boilers with 


the proven record of reliability. 


AMES IRON WORKS, INC. 


Box Z-55, Oswego, N. Y. 


Show me how I can benefit from Ames expe- 
rience and nation-wide organization in getting 


UII sis cs. ccccsnndsnaneconsbinsdeusnssesssesonsencesesesananeiresuacsseneneiaen 
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me Get your cut of this 








what 
» you 
yuild- ae oe 
given Uncle Sam is spending an additional 
t the | 50 million dollars to provide a billion 
‘0 to | % pints of milk a year to school children. 
job. Don't miss your share of this business— 
» he don’t miss the extra profits. 
And remember: Glass is the ideal container for milk because: 
with , i 
Supervisors can see that each Glass milk bottles are tasteless 
pupil consumes all the milk and odorless... they are 
from each container. sterilized to protect quality. 
Refrigeration of milk is Glass milk bottles — 
ia Ss ; leakproof .. . there’s no mess, 
usually a problem in schools capone 
slelatetatel | ap ager cao no lost milk. 
' , ... milk in glass stays 
é; cold longer. 
INC, | Glass milk bottles are very 
economical because of big 
f Single-service containers returns from schools. Frequently 
; pose a disposal problem dairies bid lower on glass- 
expe- | ... glass bottles are picked packaged milk because of low 
; up daily by the dairies. container costs. 
etting | 
' 
| 
! 
Get these extra profits— deliver your milk in Duraglas Milk Bottles 
! 
ascidian : 
! 
i 
enn DURAGLAS CONTAINERS Owens-ILLINOIS 
{ 
washes AN (1) PRODUCT GENERAL OFFICES » TOLEDO 1, OHIO 
alee 
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SUNOCO TIGHT SEAL WAX SPECIALLY “TAILORED” 
FOR STRENGTH AND FLEXIBILITY AT 40°F 


Here’s the most important question you can ask about 
any Pure-Pak carton wax: How well does it hold up at 
refrigeration temperatures? If it gets brittle you’re sure 
to have bulgers and leakers. If it’s flexible (like Sunoco 
Tight Seal), the carton will be able to survive rough 
treatment without cracking or flaking. How is it that 
Sunoco Tight Seal stays flexible? There’s a reason. 


SUNOCO TIGHT SEAL IS MADE FOR 
PURE-PAK CARTONS AND NO OTHER USE 


Unlike other waxes, Sunoco Tight Seal is specially made 
for refrigeration temperatures—between 40 and 50 F. 
Ordinary waxes must compromise on low-temperature 
performance. But not so Sunoco Tight Seal. Sunoco 
Tight Seal is made for use on Pure-Pak cartons, and for — 
no other use. It is sold exclusively through Pure-Pak. Sunoco Tight Seal Wax is packaged for your convenience. It 
You can order it through Pure-Pak Division, Ex-Cell-O is available in 50 lb. cartons, 1000 Ib. pallets (shown above), 
Corporation, 1200 Oakman Blvd., Detroit 32, Mich. 1750 lb. pallets, tank trucks, and tank cars. 


Prager 





INDUSTRIAL PRODUCTS DEPARTMENT 


SUN OIL COMPANY ™SUNOCO> 


PHILADELPHIA 3, PA. e SUN OIL COMPANY LTD., TORONTO & MONTREAL 
Refiners of famous High-Test Blue Sunoco Gasoline 
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Yuterest Tu Canned Whole Titilh 


phone call of late on the subject of canned 
whole milk. Even had an inquiry from 
Belgium. 


\\/ E HAVE RECEIVED a spate of letters and tele- 


Genesis of the inquiries seems to be newspaper sto- 
ries that have appeared recently. The articles tended to 
play up the development as something revolutionary; an 
item that might displace fresh fluid milk on the market. 
The stories appeared in widely separated places. The 
Chicago Sun-Times carried a story on March 2. The 


Newark, N. J. Evening News carried a story on March 29. 


One source was an announcement from the Illinois 
Institute of Technology. This report said that Dr. Harry 
E. Gunning had produced a bacteria-free whole milk 
that could be canned and stored. This was achieved by 
the use of mercury-in-gas resonance radiation. 


Another source was the announcement by the Farm 
Fresh Milk Products Corporztion of New York that it 
was about to put a canned whole milk on the market. 


We have talked with Mr. Thomas R. Sterck of 
Farm Fresh Milk Products Corporation. He says that 
the firm is, indeed, about to put a canned whole milk 
on the market. However, his firm looks upon the 
product as a convenience item. He does not expect 
that it will supplant fresh fluid. He uses the very 
expressive term, “auxiliary supply” to describe the 
place he hopes the product will find in the household. 


The firm is currently canning milk in quart and half 
pint cans at their plant in McMinnville, Tennessee. A 
system of regional canneries is visualized in the future in 
order to meet the freight factor. The retail price sug- 
gested by the company is 29 cents a quart. 


Unique Process 
The process used by Farm Fresh Milk Products is 
unique, according to Mr. Sterck, in that the sterilization 
is done after the milk has been canned. The product is 
vacuum packed and then subject to a sterilization process. 
Nothing is added to, or taken away from the milk. 


The process is patented. Three other processes for 
canning whole milk have been developed in the past. 
They are the Stambaugh-Graves process, the Golden 
State process, and the Winger process. 


The product will be distributed through grocery 
stores. The raw material is classed as manufactured milk. 


Wan Bites Dog 


HE NEW YORK TIMES carried a story this spring 
that should make chests expand on Madison Ave- 
nue. Substance of the yarn is simply that down 
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"I'm glad our 
milk plant 
recommended 
4 Dari-Kool scons nme 


-R. 1, Elmburst, til. 














That leads Them All! 


5 es 


Above Model Also available in 


DKS 250 100-, 150-, 200-, 300-, 
250-gallon 400-, 500-, and 700- 
capacity gallon sizes. 


Milk is cooled to well below 
40° in less than one hour, as- 
suring a lower bacteria count 
and better milk. It is impos- 
sible to freeze milk in a Dari- 
Kool because Dari-Kool uses 
ice-water to cool the milk. 
Dari- Kool tanks are easy to 
clean and may be sanitized 
with hot water without dam- 
age. Units are ready to oper- 
ate — nothing else to buy. 
Dari-Kool leads in sales — 
leads in value — leads in per- 
formance. 





DARI-KOOL'S ICE BANK AND 
GLACIAL WATERFALL 
ASSURE FAST COOLING 


Cut-away drawing shows 
how Dari-Kool's ice-cold gla- 
cial waterfall streams down 
all sides and bottom of the 
milk tank. Large ice bank 
assures an ample supply of 
ice water. Milk is cooled 
faster than by any other 
method. 


DARI-KOOL MEETS ALL 3A SANITARY STANDARDS 
FOR FABRICATION AND COOLING 


For Complete Information — Write Dept. 46 


DAIRY EQUIPMENT COMPANY 


1444 E. WASHINGTON AVE. ¢* MADISON 10, WISCONSIN 


17 






































Harvest New Profits with a 
Frick Shell-lce Maker 


Ideal for dairies, fisheries, poultry and vege- 
table packing houses, hotels, institutions, industrial 
plants, etc. Shell-ice is frozen on vertical tubes by 
direct-expansion ammonia or Freon, in thicknesses 
of %” to 42”, and is broken by spinners to size 
desired. No snow, scrapings or waste: no scale, no 
cleaning, Shell-lce is dry and hard, and with aver- 
age good water is clear. This ice-maker is fast, 
efficient and automatic. All-steel construction: no 
delicate parts. Requires very small floor space. 
Sizes ’2 to 40 tons capacity. Dozens already in 


service. Write for Bulletin 54. 


DEPENDABLE REFRIGERATION SINCE 


RICK. 


WAYNESBORO, PENNA. 





in Nicaragua a milk promotion campaign was so sy¢. 
cessful it created a shortage of milk. 


The Times story said in part: 


“Before 1953, Nicaragua’s 1,000,000 inhabitants coy 
sumed an average of 75,000 gallons of raw milk monthly. 
During the peak milk production months, producers oftey 
dumped from 10,000 to 12,000 gallons of milk a week 
into Lake Managua because of a lack of demand. 


“In 1953 the dairy industry, as a private co-operative 
enterprise, installed modern pasteurization equipment in 
a plant on the outskirts of the capital. It also installed 
modern milk bottling equipment and butter-making ma 
chinery. 


An American-trained dairy and 


expert was employed. 


pasteurization 
American-patterned standards of 
purity and quality were maintained.” 
Consumption Drops 

“Nicaraguans proved highly suspicious of the new 
pasteurized milk. In the first few months of its produc. 
tion, milk consumption dropped from the 75,000-gallon 
monthly average to 40,000. 


“Using newspapers, the radio, sound trucks and 
health organizations, the co-operative organization— 
the National Milk Producers’ Co.—immediately en- 
gaged in a domestic sales and promotion program. 
The result has been a rise in milk consumption from 
the 40,000-gallon mark to 300,000 gallons of the 
pasteurized product in February. Raw milk has prac- 
tically disappeared from the country’s retail stores.” 


Cleanest Plaut 


E PAID A VISIT to the Los Angeles plant of the 
W Knudsen Creamery Company in March. Dr. Mil- 

ton Powell, Director of Research, took us through 
the plant. It was a tour well worth the taking. Enjoying a 
reputation as a pioneer in large scale production of superb 
cottage cheese, the Knudsen firm is recognized as a major 
reason for the high per capita consumption of cottage 
cheese in California. The plant was remarkable in many 
respects, they make their own truck bodies, for example. 
To this observer, however, far and away the most impres- 
sive aspect of the tour was the immaculate nature of the 
plant. Never, in all of our travels have we seen a plant 
as scrubbed and polished, as neat and clean as this one 
was. It was a neatness and cleanliness that permeated 
every phase of the extensive operation. Corridors, locker 
rooms, engine room, boiler room, all were as slicked up 
as a battleship set for an Admiral’s inspection. Even the 
garage, in most plants somewhat grimy from the nature 
of the work done, was as clean as the well known whistle. 
The cement floor was painted a dark green and one had 
to look to find a grease spot on it. Despite the appear- 
ance, it was most assuredly a working plant operating on 
a daily schedule of heavy production. Apparently what 
has happened is simply that the doctrine of good house- 
keeping has been so well developed that employees ac- 
cept it as part of the order of things. Dr. Powell told us 
that good housekeeping was one of the things in which 
Mr. Knudsen took a direct personal interest. We counted 
four maintenance men with mechanical cleaning equip- 
ment on the job. Strong management support is prob- 
ably the secret. They certainly keep that plant clean. 
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ion from 
s of the 
las prac. BOTTOM . . . With the patented bottom on the 
| stoves. Cumberland case you can say “Goodbye” to in- 
secure stacking, loose corners, and excessive repair. 
ota TOP. .. THIS NEW heavy-gauge galvanized Deeper, more positive stacking is provided with 
int of the ° ° ° . 
Dr. Py steel top rail with die-formed channel gives the Cumberland bottom stacking rail. This steel rail 
s through added strength to the already extremely is wood-filled to prevent damage so prevalent in 
njoying a strong top slat of premium grade hickory. those rails of hollow design. This feature also elimi- 
of superb . . 
a a With this strongest of all top rails, the neces- nates the need of a the rail rp bottom ru 
euttiane sity for repair is virtually eliminated. thus providing quicker, easier and cheaper repair. 


Each corner of the stacking rail is made secure 
by welding a heavy-gauge angle iron inside. With 
this angle iron inside the rail, the corners are free 
of obstructions to catch on conveyors or rough floors. 


in many 
example. 
t impres- 
re of the 
. a plant 
Remember —When you buy Cumberland you get a 


tried and proven product, not an experiment. 


this one 


2rmeated 
s, locker 
cked up 
‘ven the 


CUMBERLAND 
CASE COMPANY 


Chattanooga, Tennessee 


e nature 
whistle. 
one had 
appear- 

ating on 

ly what 

1 house- 


yees ac- 

told us i 
n which | 
counted 


; equip- 
is prob- 
t clean. | 

| 





Review | May, 1955 19 





TEST YOUR BOILER HOW IS 
, , WATER LINE 
FAILURE 

DUE TO 


CORROSION 


(a8ed siy} uO asaymasja JaMsue) 


ELIMINATED 


THIS NEW BOOK HAS THE ANSWER TO EVERY $64 
QUESTION ABOUT BOILER ECONOMY! IN SIMPLE 


LANGUAGE IT TELLS WHY HORIZONTAL CONSTRUCTION, 
FOR EXAMPLE, IS SUPERIOR TO VERTICAL DESIGN. 


IT CAN SAVE YOU HUNDREDS OF DOLLARS! YOU CAN 
HAVE IT FREE BY WRITING NOW. 
USE THE COUPON BELOW! 


small investment 
low operating costs 
maximum efficiency 
SUCCESSFUL 
FORMULA 
fo] am 8 


H RT* gas or oil fired boiler 


a complete, automatic power plant for 


*Horizontal Return Tubular Type 











Columbia Boiler Co. of Pottstown 
Pottstown, Pennsylvania Dept. AM-55 


Columbia HRT boilers are now made in sizes 2 to 50, 
developing ratings of from 3 to more than 

50 h.p Suitable for firing by gas, light or 

heavy oil, or for interchangeable firing by gas or oil 


Gentlemen: 

Without cost or obligation, | want your new book which 
details the successful formula of the Columbia HRT* Gas 
or Oil-Fired Boiler. 


Firm Name 


Address 

JaJEM BU) Ye UOI}IE UOISOIIOD 
0} JJalqns JaAaU ‘padsJawQns Ajaja ) 8JB Jajiog adA} sejnqny UWINjay 
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My Name is 


My Position is 


COLUMBIA BOILER COMPANY OF POTTSTOWN FACTORY & OFFICES: POTTSTOWN, PENNSYLVANIA 
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THINGS TO COME 








A SUMMARY OF ARTICLES IN THIS’ ISSUE 


Maybe This Is The Answer Page 30 


Leland Spencer, Cornell University economist, proposes the use of a 
Quota Plan, as a method for reducing the surplus milk shipped into fluid 
markets. Use of the Quota Plan would enable producers to curtail produc- 
tion without losing their share of the fluid market. Dr. Spencer points out 
that high fluid milk prices have stimulated production to the point where 
there has been as much as 78 per cent surplus in some New York State mar- 
kets. Result has been a low blend but high consumer price. Without de- 
creasing the farmer's net income, it is possible to reduce the price to the con- 
sumer and curtail the amount of surplus milk under a quota system. For 
details on this intriguing approach turn to page 30. 


Unlevel Production Plan Page 37 

Operating in a college town market with sudden increases and decreases 
in demand due to college vacation periods presents a nice problem in the 
supply-demand relationship. Out in Pullman, Washington, Milky Way Dairy 
in cooperation with their producers, applied the idea of level production in 
reverse. What they wanted was unlevel production to fit the needs of the 
market. Result has been a production pattern that finds cows drying up in 
May and June, freshening in late August and September. Production drops 
when college closes, booms upward when college opens. It’s a real yarn. 
Youll find it on page 37. 


Labor Relations Page 40 

Can you discipline an employee for having a “wrong attitude?” Does an 
employer have to keep a worker who handed in his resignation and then 
changed his mind? Can you withhold a raise from employees who go out on 
strike? These are some of the ticklish labor questions that Lawrence Stessin 
presents in his regular monthly feature, “Right Or Wrong In Labor Relations.” 
The questions and the arbitrator’s ruling begin on page 40. 


Better Cleaning In CIP Systems Page 54 


Velocity standards are set much higher for CIP solutions than is normal 
for milk. Loss of head due to friction is greater as fow in gallons per minute 
increases. Prof. Lynn Glazier of the Dairy Department at the University 
of Connecticut reports that a “split flow” arrangement gives good results in 
maintaining the rate of flow of the cleaning solution through the CIP systems. 
There’s a lot of good information in this one for plant production men. See 
page 54. 


The Ineligible List Is Rough Page 62 

When a government inspector puts a plant on the Ineligible List o1 
“Banned List” as it is sometimes known, that plant is in plenty trouble. 
Ed Giermak, manager of the Marketing Association of America, discusses 
this problem on page 62. Apparently many plant operators are not com- 
pletely familiar with this hazard which can come pretty close to putting 
them out of business if it hits. Mr. Giermak tells you what the Ineligible 
List is all about and gives some pertinent suggestions for preventative action. 
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PRICE DISCRIMINATION 

The Supreme Court has held that 
discrimination in price cutting, even 
if confined to purchases and sales 
entirely within the state, is a viola- 
tion of the Federal anti-trust laws, 
This decision of the nation’s high- 
est tribunal is playing an impor- 
tant part in a legal action involy- 
ing Bowman Dairy Co. and Hedlin 
Dairy Company. The case is be- 
ing heard in the Federal court in 
Illinois. Bowman has charged the 
Hedlin firm with price discrimina- 
tion such as discounts, gifts of mer- 
chandise or equipment, and inter- 
est free loans. 

This case, touching as it does 
upon a major problem in milk dis- 
tribution, is analyzed and explained 
by Albert Gray, whose column, 
On The Legal Side, has won a large 
following. The story will be printed 
in the June issue of the American 


Milk Review. 


NEW TECHNIQUES WITH 

BUTTERFAT 

H. L. Mitten, Jr. and D. C. 
Roahen, research engineers with 
the Creamery Package Manufac- 
turing Company have been giving 
some pretty intensive thought to 
butterfat. In an article entitled 
“Modern Methods for Processing 
and Utilizing Butterfat,” they set 
forth the results of their investi- 
gation. They discuss in detail the 
continuous buttermaking — process 
and anhydrous milk fat. This ar- 
ticle is loaded with superb prac- 
tical information accompanied by 
some excellent illustrations. It's 
technical but it’s good. Watch for 
it next month. 


ADVERTISING CONTRACTS 

Perhaps a major reason for the 
failure of many fluid milk distrib- 
utors to develop satisfactory adver- 
tising programs is a lack of knowl- 
edge about this somewhat tricky 
business. What to look for and 
what to ask for in an advertising 
contract is the subject of a sharp 
little varn that we will publish in 
June. Written by a Hoosier adver 
tising man, the story spells out 
the whys and wherefores of ad 
contracts. 
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H 
ip.c De Laval “300” Series All-Stainless Steel “Air-Tight” Clarifier 
ers with at Bassett’s Dairy Products, Inc. 


Manufac- 
n giving 
ought to 

entitled 


A new De Laval “300” Series “Air-Tight” Clarifier has been in 
operation at Basse#f's Dairy Products, Inc. for over three months. 
Recently their pyesident wrote: 





rocessing 

they set 

sania “Qtr experience has been most satisfactory. We are much 
etail the impressed with the new type assembly, bowl lock screws 

process and cover clamps. The frame of stainless steel is lighter, 
This ar. more streamlined and neater in appearance. 
rb prae- ss Pa 
ated ty “In short, the efficiency and simplicity of processing with our 
—,** 388 is definitely an advantage to our over-all operation.” 
‘atch for 

Such enthusiastic endorsements by dairy products producers are 
the best proof that the new De Laval “300” Series . .. Separators, 

| Clarifiers, Standardizing Clarifiers and Tri-Process Machines... 
TS are the most efficient... most rugged...most modern ever offered 

for the to the industry! 

distrib- 
y adver- Get all the money-making facts yourself...write for De Laval's 
f knowl- “300” Series Bulletin—today! 
it tricky 

for and 
vertising 

a sharp D Ee L AVA L 
iblish in NEW ‘'300"’ Series ‘‘Air-Tight’’® 
r adver- Separators and Clarifiers 
i“ = Plate Heat Exchangers e Butter Churns 
5 O ac 

THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randolph St., Chicago 6 + OB LAVAL PACIFIC CO. G! Beale St... San Francisco S 
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Price Control Takes 
The Spotlight 


Florida Price Control 
Law Under Fire 
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Short 





from the EDITOR 


Retail price control is easily the dominant 
topic in dairy industry circles these days. It is 
reflected in the amount of attention given to the 
problem in the state legislatures. More than 80 per 
cent of the news from state capitals that comes across 
our desk is concerned with legislative and adminis- 
trative attempts to deal with prices. Every single 
state on the west coast, nearly every state on the 
east coast, and a large number of states in between 
are either considering state regulation, have adopted 
state regulation, or have just gotten rid of state 
regulation. 


The unrest which this activity expresses is 
due to many deep-seated causes. In our opinion it 
is fundamentally the expression of technological 
developments, sociological trends such as the in- 
crease in population, and economic forces resulting 
from the great wartime pressures but only now mani- 
festing themselves. 


Tendency is to resort to price control as an 
immediate cure for an existing situation, usually 
done under extreme pressures. Results seldom live up 
to expectations because problems are such that there 
is no quick and easy cure. Furthermore, emergency 
nature of much of the legislative activity, because 
it is carried through under emergency conditions, 
lacKs the broad philosophical base that is necessary. 


In the wake of a citizen's study committee 
report recommending the limitation of price fixing 
powers now exercised by the state's Milk Commission, 
Florida's Governor Collins has asked the legisla- 
ture to restrict price fixing to the producer level. 
Said the Governor, 


"For a long time, there has been a contro- 
versy in our state over the Florida Milk Commission, 
and especially its price fixing powers. Here we have 
an industry producing an essential commodity under 
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Washington Perplexed 
By Investigation 


May, 1955 


conditions which are not to be found in other states. 
And we also have the basic objection of the people, 
which I share, to price fixing. We must not jeop- 
ardize the economy of the industry. It is vital to 
Florida's future. We must be fair to the consumers, 
to producers, and to distributors. I recommend that 
the power of the Milk Commissioner to fix prices at 
the consumer level be abolished, and that the com- 
mission be allowed only the power to fix minimum 
prices at the producer level. Local and nationwide 
experience has demonstrated that price fixing beyond 
this level cannot be effectively and uniformly en- 
forced. The federal government has long ago aban- 
doned all price fixing except at the producer level.” 


A number of Washington, D. C. dairies have 
been served with subpoenae ordering the production of 
certain records before a grand jury. Officers of 
the Maryland-Virginia Producers Association have 
also been ordered to appear before the Grand Jury. 
Although spokesmen for the Maryland-Virginia group 
say they do not know what the investigation is about, 
it apparently stems from the co-op's purchase of 
Embassy Dairy last July. 


For many years a strong rival of the pro- 
ducer group, Embassy was purchased by the Maryland- 
Virginia producers for $35,800,000. As a result of 
the purchase the cooperative gained almost complete 
control of the milk purchased for Washington, and in 
addition became a retailer as well as supplier of 
milk. 


Meanwhile, Government officials have com- 
mented, "This is purely an investigation, but it has 
reached the grand jury stage." Mr. William B. Hooper, 
assistant treasurer and secretary of the Associ- 
ation, said the co-op's intentions were publicized 
weeks in advance of the sale and that the purchase was 
made with money borrowed from the Government with 
their approval. 


Mr. Hooper also said that Association attor- 
neys discussed the proposed purchase at length with 
Agriculture Department officials and he understood 
that the Justice Department had been notified of 
their intentions previous to the actual purchase. 


The four Government lawyers have the author- 
ization to determine whether any anti-trust laws or 
other criminal statutes have been violated in the 
"production, processing, distribution, purchase and 
sale of fluid milk." A great deal of investigation 
has preceded the inquiry; and the FBI has been active 
in tracking down information deemed pertinent to 
the inquiry. 
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Several years ago a dairy executive stood 
at a meeting of his organization and said: 
“We couldn't improve our milk —so we're 
improving our package.” 

And that's the Sealking story, city by city. 
When you go to Sealking, you go to a 


™ Sealright 


poo, acto 


modern idea in milk packaging. Sealking 
is a completely plastic-coated carton; it's 
a non-wax, dry milk carton; it has an 
easy open, easy corner pour; it’s paper- 
welded. And most of all, it's a sales 
package. 


mes Sealking 


Oswego Falls Corp. — Sealright Co., Inc., Fulton, N. Y., Kansas City, Kansas — Sealright Pacific, 
Ltd., Los Angeles, California — Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada. 
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for dairies of any size. 


Y) 
> 
— 
2 
Q 
O 
O 
© 








ARY SERVICE 
for 

i Your } 

Protection 


‘Tax 
[ use \ 
SEALRIGHT | 
SANITAR 


WOM AAA 
WaAQOW 






































and R1S Paper Carton Milk Fillers 


... designed for use with all sizes of the New set-up Sealking container... 


The stage is set! Fillers are now 
available for handling all sizes of the 
new set-up Sealking milk carton— 
half-pints through “Twin-Pak” half- 
gallons. The new line of fillers, de- 
veloped by Triangle, consists of two 
models—the automatic R4S and the 
semi-automatic R1S. 


The R4S automatically opens, fills, 
seals and codes 20-24 quarts per min- 
ute. A special attachment is available 
for producing the attractive ‘’Twin- 
Pak” half-gallon unit. One operator 
handles the complete job from load- 
ing empties to casing the clean, accu- 
rately filled cartons. 
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The R1S, a semi-automatic machine 
for the smaller dairy, opens, fills and 
seals 8-10 quarts per minute. One 
operator handles the entire job with 
this dependable production filler. 


With either machine, the filling speed, 
accuracy and leak-proof seal are backed 
by Triangle’s full operational guaran- 
tee. Both machines are also uncondi- 
tionally guaranteed to pass all local 
Board of Health inspections. 


The R4S and the RIS are part of a 
new program for the small and medium 
sized dairy. If you want to go into 


“paper” with the plastic-coated, set-up 
Sealking carton, let us prove what these 
new fillers can do for you. 


Return the coupon for information. 


TRIANGLE Package Machinery Co. 
Bagby Division 
6658 W. Diversey Avenue, Chicago 35, Illinois 


Information Please! On the R4S and R15. 











Address 





Zone___ State 
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Dere Eddylar: 


basic fallacies in the article. 


The Editor 
Collier's 
Dear Sir: 

Bill Davidson and Collier's are to 
be congratulated for the article on 
milk which appeared in the April 29 
issue of your excellent magazine. The 
fluid milk industry has come a long 
way in a short time but, as Mr. David- 
son points out, many problems: still 
remain. The article should serve as a 
healthy stimulus for a renewed indus- 
try attack on those problems with 
which it has grappled for the last 
quarter century. 

However, there are a few points 
which need to be cleared up in order 
to place the problems in their proper 
perspective. 

The basic issue raised by Mr. Dav- 
idson is lower priced milk. He says 
that 12 to 15 cent milk should be the 
rule in much of the United States. He 
gives the impression that the major 
barriers to milk at these prices are un- 
necessary health regulations and gov- 
ernmental price control practices. Un- 
fortunately the facts caution against 
too much optimism. 


The following figures show the costs 
per quart according to a study of 400 
milk distributors in 250 cities located 
in 42 states. The study, conducted in 
1952, was made by the School of Busi- 
ness Administration at Indiana Univer- 
sity. Since then costs and price have 
decreased slightly. 
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Now About That 
There 12c Collier’s Milk ... 


One of the most serious problems that confronts our 
democracy is an adequate understanding of the issues that we 
are called upon to decide. The greatest difficulty in arriving 
at sound decisions lies in the securing of accurate information. 
The Collier’s article on 12 cent milk is an example. Here a 
fine reporter and a great magazine attempted to present infor- 
mation and conclusions on an important problem. But because 
much of the information was incorrect or only partially correct 
the conclusions became dangerous absurdities. Printed below 
is a letter that we wrote to Collier’s pointing out some of the 





Cents 
Price paid to farmer 12.38 
Salaries, wages, commissions 4.53 
Other material costs 2.24 
Container costs 1.20 
Plant, delivery, office 1.17 
Taxes and licenses 56 
Depreciation .33 
Other Expenses 28 
Purchased Transportation to Processing 
Plant .22 
Advertising .20 
Administrative salaries 19 
Insurance ae 
Profit .34 
Total 23.75 


Now let’s apply these figures to 
Providence, Rhode Island which Mr. 
Davidson cites as a horrible example. 
The April 1955 price paid farmers for 
milk testing 3.7% butterfat in the Prov- 
idence market was $6.34 a hundred 
weight. This is the equivalent of 13.65 
cents a quart. If we substitute the 
Providence producer price of 13.65 
for 12.38 cents used in the Indiana 
study we come up with a cost per 
quart of 25.02 cents. During April 
milk sold out of stores in Providence 
for 23-24 cents a single quart and 45- 
47 cents in multiple quart containers. 


Mr. Davidson’s argument was that 
unnecessary health regulations were 
largely responsible for high prices. He 
says specifically that Rhode Island 
regulations prevent cheaper milk from 
coming in. As a matter of fact a sub- 
stantial part of Rhode Island’s milk 
comes in from out of state by tank 
truck. New York State milk of the 


same butterfat test laid down in Provi 
dence would cost approximately $6.22 
cents, a difference of 10 cents a hun 
dred or about a fifth of a cent a quart. 


On the matter of price fixing as a 
cause of high prices, the facts do not 
bear out Mr. Davidson's thesis. Both 
California and Pennsylvania have State 
price fixing at the retail level. The 
distributor’s margin, including the cost 
of handling in the store in April was 
as follows: San Francisco—9.9 cents, 
Philadelphia 11 cents. Minnesota and 
Illinois do not have State price fixing. 
The margin in Minneapolis in April 
was 9.5 cents and in Chicago a whop- 


ping 13.5 cents. 


In a recent study of 19 major mar- 
kets, there was a difference of 7.7 
cents between the highest and lowest 
margins. In other words it cost 17.4 
cents in one market to get the milk 
from the farmer to the consumer. In 
the other market it cost 9.7 cents. Yet 
there was a difference of only a penny 
in the retail price. In the market with 
the large margin the farmers received 
8.4 cents a quart for their milk. In 
the market with the small margin 
farmers received 14.8 cents for their 


milk. 


The point that I am trying to make 
is simply this; health regulations and 
price control do not make a great deal 
of difference in the cost of milk. It is 
the price paid to the farmer and cost 
of handling that are important. What 
price regulations try to do is provide 
market stability, not high prices. 


There are some unnecessary health 
regulations and some unwise price fix- 
ing arrangements. That they should 
be corrected is the earnest hope and 
aim of responsible men in the dairy 
industry. But to expect that with their 
correction will come 12 to 15 cent 
milk is contrary to all of the evidence. 


There has been 12 cent milk in the 
post war years. Indeed, last fall milk 


(Please Turn to Page 99) 
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Lett Look ui — 
Quotas for Fluid Milk 





A proposal for re- 
} a ducing the burden of 

surplus milk that 
feature has plagued markets, 
particularly in the 
northeast, has been 
advanced by Leland 
Spencer, widely 
known Cornell University economist. 
The proposal makes a great deal of 
sense because it offers a producer the 
opportunity of reducing his total pro- 
duction without sacrificing any part 
of his share in the fluid market. 


Dr. Spencer’s proposal is basically 
an adaptation of the quota idea, which 
is already being applied to other agn 
cultural products such as wheat and 
tobacco. The quota principle applied 
to fluid milk production, however, 
much flexible. It 
would work like this: qualified pro- 
ducers shipping to a given market 
would be assigned a share of the fluid 
market on the basis of their produc- 
tion during a specified base period. 
Dr. Spencer suggests August through 
November, inclusive. This would be 
called quota milk. Quota milk would 
be paid for at a price generally some- 
what less than the Class I price, but 


would be more 


higher than the blend price. Any milk 
the farmer produces in excess of the 
quota would be called excess milk, and 
would command existing manufac- 
tured prices. 


It must be borne in mind that the 
purpose of the quota system is to bring 
market requirements and market  re- 
ceipts more nearly into line by reduc- 


ing the amount. of 


milk produced, 
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By NORMAN MYRICK 


without reducing the farmer’s share in 
the fluid market. This it does ex- 
tremely well. 

Under present methods of pricing 
pool milk, a producer shares the sur- 
plus regardless of how much or how 
little he produces. If he cuts back his 
production he still shares the surplus 
burden, and conversely, every other 
producer in the pool shares in the 
benefit of his reduced production. The 
producer does not get the benefit. The 
pool gets the benefit. Regardless of 
what he does, the producer gets the 
uniform or blend price. 


Under the quota system, every re- 
duction the individual producer makes 
in the amount of milk he ships, is to 
his own direct advantage. He gets the 
full benefit. The benefit is a higher 
net income despite a lower gross in- 
come. When he cuts back production, 
he is simply cutting back the produc- 
tion of milk that brings the lowest re- 
turn. On the other hand, his quota 
does not change with the cut-back in 


production. Consequently, it is pos- 


Particularly Applicable to Northeastern Markets 
Where High Fluid Prices Have Created Abnormal 
Supplies of Manufactured Milk, the Quota Idea 
Would Enable Farmers To Curtail Production 
out Losing Their Share of the Fluid Market, 
to Buy and Sell Quotas Important Feature. 


With- 
Right 


sible for a producer under this sys- 
tem to have no surplus milk at all. His 
entire output can be sold as fluid 
milk. 

This can be seen clearly by examin- 
ing the system under actual market- 
ing conditions. Dr. Spencer uses the 
Rochester, New York market as an 
example. 

In 1954, the Class I price in Roches- 
ter was $6.00 a hundred. As might 
be expected, the high price attracted 
large amounts of milk to the market, 
so that there was a surplus of 78 per 
cent. During December the surplus 
brought approximately $3.03 a hun- 
dred, resulting in a blend price ot 
approximately $4.82 a hundred. Re- 
gardless of what a producer did he 
still got $4.82 a hundred. If he pro- 
duced a hundred cans or cut back to 
two cans, he still got $4.82 a hundred. 
There was no incentive for the indi- 
vidual producer to reduce production. 

Under the quota system, there 
would be a definite incentive to cut 
back production. If he reduced his 





Credit Administration. 





Dr. Leland Spencer, who made his first public suggestion of a 
quota plan at Cornell University’s Farm and Home Week on March 
23, is Professor of Agricultural Economics at Cornell. He has a rec- 
ord of long and distinguished service to the dairy industry not only 
in New York State but in the nation as a whole. He has been a con- 
sultant on problems of milk distribution for the United States Tariff 
Commission, the Giannini Foundation, the New York Milk Contro! 
Board, the New Jersey Department of Agriculture, and the Farm 
He has had a significant influence upon the 
development marketing orders both as an authority whose opinion 
was valued and as a teacher whose students became important men 
in state and national organizations. 
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Bigger Cottage Cheese sales... that’s the BIG IDEA 
among progressive dairies these days. And one of 
the best ways to make the idea a reality is to sell 
consumers on “bulk” buying. These four dairy 
leaders tried it... with BIG results! 


They put up their premium cottage cheese in the 
sturdy, high gloss, specially printed 32 oz. Lily* 
Nestrite Containers and Over-all lids you see 
here — the only container in this size available 
with Over-all lids. They promoted the 
increased economy and convenience 
to customers — and the increased 
profit potential to dealers. 

Cottage cheese consumption mounted 
... 80 did profits! 


Care to know more about the 
BIG idea? (Who wouldn’t) ? 
Just jot a note to us on your 
letterhead. We’ll send samples, 
details and proof of results! 








LILY NESTRITE FEATURES— 
DEVELOPED THROUGH 
25 YEARS’ EXPERIENCE 
@ Special coating applied to 


containers protects all 
foods. 











@ Double-wrapped side walls 
give utmost product pro- 
tection. 





@ Special seating and locking 
action for lids. 


e Interlocking double bottom 
for trouble-free service. 

e Brilliant, unmatched high- 
gloss finish enhances ap- 
pearance of both printed 

and plain containers. 
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production until he was producing 
only his quota, he would in effect be 
producing only fluid milk. He would 
not have to share in the surplus pool. 
Let us say that a farmer has a quota 
of 1,000 pounds of milk a day. In 
December 1954, the quota price for 
Rochester, New York would have fig- 
ured out to approximately $5.30 cents 
a hundred. The blend price was $4.82 
If the farmer produced only his quota, 
he would have received $53.00 for 
that amount of milk. Under the blend 
price, he would have received $48.20. 


Now let’s assume that it costs the 
farmer $4.00 to produce a hundred 
pounds of milk. Under the blend 
price he nets $.82 per hundred. His 
thousand pounds of milk would give 
him a net return, therefore, of $8.20. 
Under the quota plan, he nets $1.30 
on each hundred 
milk. His thousand pounds will re- 
turn him $13.00. 
net return, 


pounds of quota 
To get the same 
then, under the blend 
price, the farmer would have to pro- 
duce almost 1,500 pounds of milk. He 
would have to do 50 per cent more 
work to get the same amount of net 
income. 


The reason for this favorable posi- 
tion is the fact that in one case he is 
producing a large amount of milk that 
is sold at manufactured prices. In the 
other case he is producing only milk 
for the fluid market. There is nothing 
in the quota plan that says he can’t 
produce all the milk he wants to. The 
point is, he will get the quota price 
of $5.30 a hundred only for his quota. 
Whatever he produces in excess of 
that amount becomes excess milk, and 
returns him only $3.03 a hundred. 
Obviously, if it costs him $4.00 to 
produce a hundred pounds of milk, 
he would be very foolish indeed to 
produce milk on which he loses $.97 
a hundred. 


Establishing a Quota 


The business of establishing a quota 
is quite simple. It is only necessary 
to determine what the fluid milk and 
cream requirements of a given market 
are for a given period. When this has 
been done the next step is to calcu- 
late the percentage that this amount 
of milk is of the total market receipts 
during that period. Thus, if total re- 
ceipts were 85.94 million pounds and 
total fluid requirements were 69.78 
million pounds, fluid requirements 
would be 81.2% of total receipts. 
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GALLON JUG IN 
WASHINGTON, D. C. 
Ushered in with a fanfare of 
newspaper publicity the gallon 
jug hit the Washington market 
on April 21. 


Highland Farms the jugs were 


Introduced by 


priced at 75 cents, then took a 
two cent drop to 73 cents as 
other distributors met the chal- 
lenge. The Washington papers 
talked about the beginning of a 
price war but, although the sit- 
uation is delicate, some veterans 
in the market do not see it that 
way. Probably best insurance 
against a runaway price war is 
the narrow margins, among the 
smallest in the nation, on which 
Washington distributors operate. 
Prices of four single quarts 
out of stores in Washington have 
been reduced to the gallon price, 
i.e. four single quarts for 75 
cents. Jug is illegal in Baltimore 
but 2 half gallons are being of- 
fered at the 75 cent price. 
Front 


newspapers and large advertise- 


page stories in the 


ments have accompanied what- 
ever it is that is going in the 
Capital. 











The individual producer's quota is 
established by applying this percent- 
age to his production during the same 
period. If the farmer produced 1,000 
pounds of milk a day during the pe- 
riod, then his quota becomes 812 
pounds of milk per day. 

Establishing the price of the quota 
milk is a little more complicated. How- 
ever, if you hang on to your hat and 
sharpen up your pencil, you should 
be able to enjoy the ride. 

The method for calculating the price 
of quota milk used by Dr. Spencer in- 
volves three steps. The first step is to 
calculate the total value of all milk 
shipped to a specific market. This is 
done by multiplying total receipts by 
the blend price. 

The second step is to calculate the 
value of the excess milk. Since the 
fluid requirements are known and the 
total receipts are known, the excess is 
also known. The value of the excess 
milk is found by multiplying the num- 
ber of hundredweight of excess milk 
by the manufactured price. 


The third step has two parts. Part 
one is to find the value of quota milk 


for that month. This is done by sub- 
tracting the value of excess milk from 
the value of all milk received during 
the month. Part two, finding the value 
per hundredweight of quota milk. 
merely involves dividing the number 
of hundredweight of quota milk for 
the month into the total value of quota 


milk. 


Here is how the quota plan would 
have worked if it had been applied 
to the Rochester market in 1954. 


First let’s establish the quota. Us- 
ing the period from August through 
November as the base period, the ae- 
tual figures were: 

Million pounds 

Total receipts 85.94 


Fluid milk and cream 55.29 
Total fluid requirements 69.78 


Total fluid requirements, as estimated 
by Dr. Spencer, include a reserve sup- 
ply over and above the actual fluid 
use. Dr. Spencer suggests a_ reserve 
that would be 20 per cent of the 
month of lowest production. This 
would mean 26.2 per cent for the base 
period as a whole. This percentage 
added to the fluid milk and cream 
sales during the base period brings 
the total fluid requirements to 69.78 
million pounds. 


By dividing total receipts, 85.94 
million, into fluid requirements 69.78, 
we get 81.2 which is the percentage 
that fluid requirements were of total 
receipts. This is all the fluid milk and 
cream that the market needed. If 
farmers had produced only 81.2 per 
cent of their total during this period 
they would have just met the fluid 
requirements. Therefore, the quota fot 
each individual producer is 81.2 per 
cent of his production during the four 
month base period. 


Now let’s see what the quota price 
would have been. The quota price is 
figured out for each month. The for- 
mula is total value of all receipts 
minus value of excess milk, divided by 
number of hundredweight of quota 
milk. 

Remember that fluid requirements, 
as established during the base period, 
There 


were 122 days during this period. The 


were 69.78 million pounds. 


daily fluid requirement was the num- 
divided into the 
total fluid requirements, 69.78 million. 


ber of days, 122, 


This gave a daily fluid requirement of 
The fluid de- 


mand does not vary, so this figure re- 


572 million pounds. 
mains constant. To get the monthly 
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We asked 
328 housewives which 
milk carton pours best... 


56% chose Canco Snap Cap 


39% chose Carton “X” 
Only 5% had no preference ! 


A recent, highly penetrating survey made of 
fibre carton acceptance proves that the 
CANCO SNAP CAP CARTON IS BETTER FOR POURING! 


After having used Canco Snap Cap Canco Snap Cap—with “controlled 
and Carton “X” side by side in their — pouring’”’—is clearly the milk container 
homes for four days, 328 housewives women really prefer! Then see if you 
in New Orleans told specifically what don’t agree—like so many thoughtful 
they liked best about the way the dairy operators: There are extra sales 


Canco Snap Cap carton poured. for your brand when you change to 
Read the statements below. See why Canco Snap Cap cartons! 
This controlled pouring gives you a selling — — Be 
edge with women in your market—particularly \] 
\} 


mothers with children! Read what they say: 


“Easier for children to pour” —“‘pours —‘‘doesn’t drip’’—‘‘just lift cap and 
so easily’’—‘*doesn’t gush out”’— ready to pour’—*“‘don’t have to be 
“doesn’t spill’ —‘*can regulate flow” as careful.” 


GET THIS FULL SURVEY FREE! It’s accurate, interesting. 
Points the way to more sales and more satisfied customers 
for your brand. Just write: Fibre Milk Container Dept., 
100 Park Avenue, New York 17, N. Y. 





AMERICAN CAN COMPANY 
> The easy-to-open container 


women really prefer 














fluid requirement, just multiply the 
daily requirement by the number of 
days in the month. 


During December, total fluid re- 
quirements were the number of days 
in the month, 31, times the daily fluid 
requirement, .572 million pounds, or 


17.73 million pounds. 


The amount of the producer’s check 
is exactly the same as it would be on 
the straight blend price. The reason 
is, of course, the fact that he did 
nothing about taking advantage of his 
quota. 


But suppose our producer friend 
had held his production at the 1,000 


QUOTA PLAN QUOTES 


Fluid requirements of a given market as a percent- 
age of total supplies is basis of establishing quotas. 


This percentage, applied to farmer’s production dur- 
ing base period, becomes his share of the fluid market. 


Producers can reduce shipments without reducing net 
income or losing their share of the fluid market. 


Producers would be able to buy and sell quota rights. 


These, then, are the facts: 


Million pounds 

Total receipts 22.54 
Fluid requirements or quota 

milk 17.73 


Excess milk 4.81 

Per cwt. 
$4.82 
$3.03 
Total value of all milk $1,086,428 
Value of excess milk $ 145,743 
Value of quota milk $ 940,685 


The quota price calculations would be: 


Blend price 
Manufactured price 


Value of All Milk — Value of Excess Milk 


$1,086,428 — $145,743 


Value of Quota Milk + No. Hundred Weight of Quota Milk 
177,286 


$940,685 + 


If you are still with us, let's see 
how our hypothetical producer made 
out. You will remember that his quota 
was established at 812 pounds per 
day on the basis of 81.2 per cent of 
his production during the base period. 
Since there are 31 days in December, 
his quota for the month will be 25,172 
pounds or 251.72 hundredweight. Our 
farmer produced 1,000 pounds pet 
day during the base period. If he fol- 
lowed the general market pattern, his 
production increased by 3.26 per cent, 
so that during December he produced 
1,032.6 pounds per day for a total of 


32.010.6 pounds. 
His statement would look like this: 


251.72 cwt. quota milk @ $5.3063 $1,335.69 
68.386 cwt. excess milk @ $3.03 207.22 


Total amount of milk check $1,542.91 
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pounds per day he was producing 
during the base period. His statement 
would have looked like this: 

251.72 cwt. quota milk @ $5.3063 $1,335.69 
58.08 cwt. excess milk @ $3.03 170.59 


Total amount of milk check $1,512.28 
The difference between the two checks 
is $32.63 in favor of the larger pro- 
duction. However, when he _ figures 


his net it is a different story. 


= Value of Quota Milk 

= $940,685 

Quota Price 
$5.306 


Let us say that it costs him $4.00 
a hundred to produce milk. Then to 
produce 32,010.6 pounds of milk cost 
him $1,280.42. He received $1,542.91 
for that milk which left him a net of 
$262.49. 

When he cut back his production, 
he produced 31,000 pounds of milk 
for which he received $1,512.28. It 
cost him $1,240 to produce this milk 
leaving him a net of $276.20 cents. 
Despite the smaller production, he 
ended up with more money. If he had 
cut all the way back to his quota, he 


would have been still further ahead. 


These differences, however, are rel- 
atively small. It would be in the 
months of heavy production where 


the difference would really show up. 


During May 


Rochester market increased over the 


1954, receipts in the 


base period by 39 per cent. Although 
the Class I price remained at $6.00. 
the manufactured price dropped to 
$2.40. 
above, the quota price would be 
$5.09. 


Using the method described 


If our producer followed the pro- 
duction market, he 
would have shipped 43,090 pounds of 


milk during the month. If he had 


pattern of the 


taken advantage of his quota and held 
his production down to the amount 
shipped during the base period, he 
would have produced 31,000 pounds. 
Here are the comparative statements, 

When he does not control produc- 
tion: 


cwt. valued at 
251.72 $1,281.16 
179.18 430.03 
430.90 1,711.18 


Total cost figuring $4.00 as cost 
per cwt. 


Quota milk 
Excess milk 
Total production 


1,723.60 
Net return would be a loss of $ 12.42 


When he controls production: 


cwt. valued at 
Quota milk 251.72 $1,281.16 
Excess milk 58.28 129.87 
Total production 310 1,410.02 


Total cost figuring $4.00 as cost 


per cwt. 1,240.00 


Net return would be a profit of $ 170.02 


If this isn’t incentive to cut back 
production it is hard to think of any- 
thing that is. Even though the cost 
of production figure may be disputed, 
it doesn’t make any difference. He is 
$182.44 ahead with the smailer pro- 
duction. 


But the story does not end here. 
One of the great virtues of the quota 
proposal is its effect on retail prices. 
By reducing the burden of surplus 


milk, the blend 


This makes it possible to return more 


price is increased. 
money to the producer and at the 
same time reduce the Class I price. 
Had an effective quota plan been ap- 
plied to the Rochester market last 
vear, Class I prices could have been 
lowered by at least $.65 a hundred. 
This would have allowed a price re- 
duction of a cent and a half to con- 
sumers. When you can increase the 
return to the farmer and lower the 
price to the consumer you have done 
some pretty tall doing. 


Quite possibly the first barrage of 
criticism to greet this proposal will be 


(Please Turn to Page 98) 


American Milk Review 





rts in the 
Over the 
Although 
at $6.00, 
opped to 
described 
vould be 





the pro- 
irket, he 
rounds of 
he had 
and held 
> amount Sie 
eriod, he a ie 
) pounds, y, 
atements, 


| produc- 


valued at 


$1,281.16 el 


430.03 Be SY 
1,711.18 en, 


1,723.60 


$ 12.42 
‘tion: 


valued at 
$1,281.16 
129.87 
1,410.02 


1,240.00 
$ 170.02 
‘ut back 
of any- 
the cost 
lisputed, 

He is 


ller_pro- 


id here. 
1e quota 
l prices. 
surplus 
creased. 





rm more 
at the 
I price. 


CAGCOLATE 
FLAVORED 


- 
} DANK 
D4 P , 


een ap- 
cet last 
ve been 
undred. 





rice re- 
to con- 
‘ase the 
ver the 


‘e done . 





rage of 
will be 


) 


Review 











up to 30 per cent 
sales increase... 


almost automatically when you use 


the new illustrated carton! 


sells it... HOT! 


NEW DARI-RICH CARTON PUTS YOU INTO 
THE “BEVERAGE” BUSINESS IN A BIG WAY 
Look in any supermarket today, it’s the specialty 
that grabs the spotlight, that gets the extra 


impulse business. And you'll find the new Dari- 
Rich carton at work every day, every minute! 


; 
; 
. . ~ . 
NJ ° 7. j 
Ww t . . ; 
| a 
. ee < Wis 
sells if.. * 


With the PRODUCT—DARI-RICH—and the 
new PACKAGE... you've got a one-two 
combination that means greatest profit ! 


New York « Chicago « Los Angeles 
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SALES AND SUPPLIES AT MILKY WAY DAIRY 
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23 


22 
2i 


FOM 
= 1953 





A MJ J A S O N 


DJ FF W 
os 


A MJ J A S O N O 





This chart shows the remarkable success that management and 
producers at Milky Way Dairy in Pullman, Washington have had 
in adjusting production to the variations in the market. The 





1954 >| 


extreme drops in demand are due to the summer vacation pe- 
riods at Washington State College which is located in Pullman. 
Lesser, in between, dips are the Christmas and Easter Holidays. 


Unique Unlevel Production Plan 


College towns are 


Crclusive 
featahe ful communities. 
They are a peculiar 


combination of per- 


unique and wonder- 


manence and imper- 
Student 

bodies are constantly 
changing yet they remain the same. 
There are 


manence, 


“townies” and “faculty 
members” and “students” and “intel- 
lectuals” and “football players” alll 
encased in a mellow, ivy-covered 
tradition. They are usually delightful 
communities in which to live but for 
a milk distributor they present a dif- 
ficult problem. 


The problem is one of population. 
When college is in session the popula- 
tion of the town may increase by 
fifty per cent or a hundred per cent, 
or even two hundred per cent, de- 
pending upon the size of the insti- 


May, 1955 


By NORMAN MYRICK 


Applying Reverse English To Their Production Producers For 


Milky Way Dairy In Pullman, Washington Made Supplies 


Fit The Peculiar Demands Of 


tution. When college is not in session 
the grass _ practically 
streets. 


grows in the 


Go into Hanover, New Hampshire 
or Pullman, Washington, or any other 
college community during the summer 
and it’s just a sleepy, pleasant little 
town basking in the hot sun. But 
when the September moon begins to 
wane and the freshmen line up at 
the registrar's office, the town comes 
to life with a 16 cylinder roar. 

To the milk distributor this situ- 
ation means tremendous fluctuations 
in volume. In early September a col- 
lege town milk plant may put out 


Their College Town Market. 


5,000 quarts. A week or two later it 
15,000 quarts. The 
reason, of course, is the fact that col- 
lege opened. 

Milky Way Dairy in Pullman, Wash- 
ington has such They 
solved it by persuading their pro- 
ducers to adjust production to de- 
mand. There were those who said it 
couldn't be done. But it was done 
and the doing thereof is quite a yarn. 


may put out 


a problem. 


President and General Manager of 
Milky Way Dairy is Richard A. Smith. 
Mr. Smith is a graduate of Washing- 
ton State College which is located in 
Pullman. He is a director of the Milk 
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Dick Smith, left, and Howard Copenhaver, right, get out the 
charts when they evaluate the “unlevel” production plan. Ac- 
curate information and meticulous planning were vital elements 


in the success of the Milky Way program. 


Industry Foundation, a director of the 
International Association of Ice Cream 
Manufacturers, a former mayor of 
Pullman, the founder of the Yankee 
Dairy Products Association, which is 
roughly the Quality Chekd idea on a 
small scale, and other achivements. 

Two things at Milky Way leave 
an outstanding impression on a_ vis- 
itor. They are aspects of the business 
which go a long way toward ex- 
plaining how the organization found 
a successful solution to the sales- 
production problem. 


The first thing is the caliber of the 
people that make up the Milky Way 
team. It is a team, too, an enthusi- 
astic, progressive team. They are 
young men, which probably explains 
why they are willing to try out so 
many new ideas. For example, they 
have a microfilm machine in the book- 
keeping department. The place ex- 
udes pride and confidence and action. 


The second thing out of the or- 
dinary is the constant search for a 
better way based on accurate infor- 
mation. Ask them a question and 
they will say, “Well, we got together 
some figures on that and worked up 
a chart.” They’ve got charts on all 
sorts of problems, delivery, producers, 
production — you name it and they’ve 
got it. Consequently when they tackle 
something, they know as well as it is 
possible to know what the factors are 
that govern the problem. 


These two characteristics, the abil- 
ity of the people in the Milky Way 
organization and their passion for 
gathering and evaluating the facts, 
are the main reasons for the success 
they had in changing the production 
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pattern of 42 farmers. This is what 
they did. 

Pullman is a college town located 
in the spectacularly beautiful wheat 
country of eastern Washington. The 
community has a population of 7,000 
souls that becomes 12,000 when the 
student body at Washington State 
College is counted in. When college 
opens up in the fall, the demand for 
milk takes a dizzying jump. Milky 
Way sales zoom up from less than 
5,000 quarts a day to nearly 10,000 





A. W. Kienholz, right, and son Oliver, left, worked carefully and 
hard to make their production conform to the demand pattern. 
Their herd and equipment show the results of sound thinking 


and good management. 


quarts a day. September 1 is the day 
of lowest sales of the year. Three 
weeks later, usually about September 
21, they hit the day of highest sales 
of the year. It was to meet this 
problem that Dick Smith and How- 
ard Copenhaver, Field Supervisor at 
Milky Way, developed a level pro- 
duction plan in reverse. One might 
call it an unlevel production plan. 
Their goal was to have the herds of 
their producers dry up when college 


(Please Turn to Page 125) 


Production Chart of Individual Producers 
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This is the production record of the A. W. Kienholz farm. Notice how the production de- 
cline takes place during May and starts to climb again during August and September. 
These periods coincide exactly with the closing and opening of college. 
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Eight Seal-Hood machines in action at the H. PR Hood & 
ih an Sons dairy in Boston. Each Hooder operates efficiently 
pattern, and economically at the planned conservative speed of 
thinking 100 bottles per minute. 
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MORE SAVINGS, from dairy to consumer, result 
from the Seal-Hood process. With one quick motion, 
Seal-Hood caps and seals—no need for a separate 
hooder. Workers can do more, more efficiently, in less 
time. That’s just one of the ways Seal-Hood can cut 
your costs to a new low. 


@ 





COMPLETE PROTECTION is guaranteed, right to the 
doorstep. In one impact, Seal-Hood clamps a long- 
skirted closure over the bottle to keep milk at the peak 

of freshness. And this protection 


fo lasts in the home—the hood snaps 
>>. 


tightly on after each use. 


ion de- 
tember. 
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NO BREAKAGE LOSS. Because there’s no second 
capping operation, bottle breakage and milk loss are 
eliminated. What was once normal overhead is now 
a gain in profits. 


TOP EFFICIENCY is maintained. Your Seal-Hood 
machines get expert service by our own mechanics. 
And a low-price service contract continues mainte- 
nance and provides any new replacement parts at no 
extra cost. Whether your dairy is large or small, Seal- 
Hood and Seal-Kap closures can mean greater econ- 
omy than ever before. For the full story, write to us 
today—or ask to have our representative call. 


AMERICAN SEAL-KAP CORPORATION, 11-05 44th DRIVE, LONG ISLAND CITY 1, N.Y 


al- ood AND Seley 


PROTECT TO THE LAST DROP IN THE BOTTLE 
*Trade-mark Reg. U. S. Pat. Off. 

















RIGHT 


or 


WRONG 


in 


Labor Relations 








Can You Discipline an Employee 
for having a “Wrong Attitude?” 


What Happened: 

Jerry McClusky was good and sore. 
For four Sundays in a row he was 
picked to work overtime. He came in 
on three of the Sundays, but on the 
fourth Sunday called in that he 
couldn't make it. When he came to 
work the next day, he told his super- 
visor he had had to leave town sud- 
denly to take care of his father’s 
estate. But it was obvious to the su- 
pervisor that McClusky was upset at 
having to work overtime on Sundays. 
In fact, the employee said so in no 
uncertain terms. He told the foreman 
that the company had no right to re- 
quire him to put in the extra time. 
He even went further. He said that 
the next time he was asked to work 
on Sunday, he would turn it down 
Hat. The foreman answered in equally 
decisive terms. He maintained that 
the company had the “prerogative” to 
schedule overtime and that employees 
were “obligated to come in when 
asked.” McClusky didn’t agree. Both 
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A round-up of day to day in-plant problems 
and how they were handled by management 


men. 


“ach incident is taken from a true-life 


grievance which went to arbitration. Readers 
who want the source of any of these cases 


By LAWRENCE STESSIN 


men argued the point for some time 
until the foreman decided to change 
the worker's attitude by meting out 
a day’s layoff. 


Was The Supervisor: 


RIGHT [) WRONG [1] 


a oO o 


What Arbitrator Charles Killings- 
worth Ruled: “The company con- 
tends that McClusky was disciplined 
only after it became apparent to the 
foreman that a mere warning would 
not be sufficient to change the worker's 
mistaken attitude towards obligatory 
overtime work. The expression of 
views, no matter how erroneous such 
views may be, cannot be considered a 
punishable offense. The foreman could 
warn the worker that his views were 
wrong, but no basis for discipline 
could exist until McClusky had actu- 
ally acted upon these views in defi- 
ance of company orders. He had not 
done this so there is no basis for a 
disciplinary suspension.” 


oO oO Oo 


Does an Employer have to Keep a 
Worker Who Handed in His Resig- 
nation and then Changed his Mind? 
What Happened: 

James Ortiz drove a company truck. 
One day Ortiz got into an argument 
with a customer who then wrote a 
letter that he didn’t want this driver 
to service him any more. When the 
complaint came in, the worker’s super- 





may write to American Milk Review, 92 
Warren St., New York. 





visor laced into him for his mistreat- 


ment of a customer. One word led to 
another, and in a heated moment the 
supervisor said, “If you don’t like to 
do things our way, why don’t you re- 
sign?” Ortiz, who also had his ire up 
replied, “That’s just what I'll do.” He 
thereupon went up to the personnel 
department and gave two weeks no- 
tice. The next day the driver had a 
change of heart. He told the fore- 
man he was sorry he “shot his mouth 
off” and wanted to rescind the resig- 
nation. This the company refused to 
do. In fact it told the driver that if 
he had not resigned he would have 
been fired anyway. He was a 10 year 
man and had a fairly good work rec- 
ord. The case went before a 3 man 
board of arbitration and they came up 
with a unanimous award. 


Was The Company: 
RIGHT | | 
The Arbitration Board’s Award: 
“The question of whether this is 4 


WRONG [| 


discharge or a resignation is academic 
since the company stated that if Ortiz 
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Here’s the tank that has been putting more 
profit in the pockets of milk transporters all over 
the country ever since it was first introduced! 
Bonus pay load at no extra cost is one reason 
why. As one transporter says in a typical state- 
ment, “The Heiliter’s easy handling on the road 
and better loading and unloading features are 
only surpassed by the extra pay load carried.” 


TRIPLE DISHED HEADS 





One of the most important exclusive features of every 
Heiliter is the Triple Dished Head made of lightweight, 
easy-to-clean stainless steel, formed and flanged in one oper- 
ation by a Heil-designed-and-built hydraulic press. These 
heads are precisely identical to assure unbelievably strong, 
Straight, true tank structures. Millions of miles of heavy- 
duty service have proved them to be the strongest ever 
developed for bulk liquid hauling. 


———— 





For the Dairy Industry HEIL also makes: 


Stainless Steel or Frigid-Lite Plastic Transport Tanks, trailerized 
or truck-mounted ® Stainless Steel or Frigid-Lite Plastic Farm 
Pick-up Tanks @ Cylindrical, Rectangular or Vertical Milk 
Storage and Cooling Tanks 
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Auother Reason Why... 


MORE MILK GOES TO MARKET 


THe HEIL co. 
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STILL MORE 
HEIL ADVANTAGES 


% Special insulating material with greater ther- 
mal efficiency and with physical properties 
which dampen vibration and reinforce the 
tank shell. 





% Outer jacket 18 gauge mild steel; available in 
stainless steel or aluminum (optional). 


%& Stainless steel inner shell with ground and 
polished internal seams. 


% Simple, efficient 18” stainless steel manhole 
cover, with spun aluminum dust cover. 


% Fully insulated stainless steel outlet, slightly 
lower than tank bottom to assure perfect 
drainage. 


% Your choice of single or tandem axle models 
in capacities from 2500 gallons up. 





DEPT. 3555, 3035 W. MONTANA ST., MILWAUKEE 1, WIS. 


Factories: Milwaukee, Wis. — Hillside, N. J 


Chicago, Kansas City, Denver, Dallas, Los Angeles, Seattle 


Heil Sales Offices: New York, Union, N. J., Atlanta, Cleveland, Milwaukee, 
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had not resigned he would have been 
discharged. However it should be 
noted that the refusal of the company 
to permit the driver to withdraw his 
is tantamount to a dis- 
charge. Ortiz never actually left the 
employ of the company between his 
notice and his request to reconsider. 
In fact, only one day elapsed. In look- 
ing to the intent of the employee, we 
would conclude that he resigned not 
out of clear intention but only as a re- 


resignation 


sult of a suggestion of his employer 
in the heat of an argument. In light 
of these circumstances, the Board must 
determine whether or not the com- 
pany had proper cause for refusing 
to allow Ortiz to rescind his resigna- 
tion in the same manner as would be 
necessary if the company had actually 
discharged him. The company never 
inquired of the customer why he wrote 
the postcard requesting that Ortiz not 
If the 


company didn’t place enough impor- 


be assigned to his deliveries. 


tance on the incident to inquire into 
reasons for the complaint it cannot 
bear much weight with the Board. 
After weighing all the evidence the 
Board must conclude that the degree 
of penalty inflicted on the employee 
was overly severe. It amounted to his 
discharge. However, the company’s 
right to demand proper job perform- 
ance should be affirmed, and where 
an employee becomes careless, some 
disciplinary action, after proper warn- 
ing seems justified. We rule that he 
should be reinstated as to the date of 
this award without back pay.” (Edi- 
tor’s Note: Ortiz lost a month’s pay). 





Can You Withhold a Raise from 
Employees Who Go Out on Strike? 


What Happened: 


The company had an automatic wage 
progression plan which granted new 
employees a raise every 30 days until 
they reached the maximum of the 
scale at the end 


of three months. 


One October day a strike occurred 
in the plant and it lasted for 24 days. 
When the dispute was settled the 
workers came back to their jobs, but 
10 employees who had less than 90 
days seniority were not given an auto- 
matic raise. The company argued that 
because they had not “worked” for 
almost 30 days, the automatic pro- 
gression plan was not in effect and 
that these employees would have to 
wait an additional 30 days before be- 
coming eligible for the raise. The 
men protested on the grounds that the 
automatic increases are based on 
length of service only, and that the 
period of absence because of the 
strike did not break their seniority. 
The back with this 
argument: “the wage progression plan 
is intended to provide for increases to 


company came 


employees based on their skill, apti 
tude and experience in their respec. 
tive job grades. Since these employ- 
ees could not exhibit their skills and 
aptitudes during the time of the strike. 
such period of time was properly dis. 
counted under the wage progression 
plan.” 


Was The Company: 
RIGHT [] 


° ° ° 


WRONG [> 


| os 


What Arbitrator Harry Platt 
Ruled: “I cannot agree with the Com- 
While 


to be sure the use of rate ranges in 


panys position on this issue. 


a wage structure generally implies the 
application of a merit increase plan 
based upon productivity, skill, and ex. 
perience, the obvious design of this 
specific plan is to provide for auto- 
matic progression within established 
rate ranges based strictly on length 
of service. This is confirmed by the 
Company's own evidence to the effect 
that no employee has heretofore been 
denied an in-grade increase due to 
absence from work, whatever the rea- 
son for his absence. Surely had the 
parties desired to stipulate absence 
from work as a cause for postponing 
in-grade increase, they would have 
done so in express contract language. 
As it is, in absence of proof that the 
aggrieved could not reasonably per- 
form the work in the grades to which 
they normally would have progressed 
had the strike not intervened, I must 
hold that the deduction of the strike 
time for the purpose of applying the 
wage progression plan was improper.” 





Fame and Fortune (°25.00 Worth) Are Yours If — 











You send a sales story to the American 
Milk Review that is selected as THE SALES 
STORY OF THE MONTH. Since January 
we have dispatched checks that have brought 
sunshine and nylons to Michigan, Connecti- 
cut, and Minnesota. YOU can win literary 
immortality and five fins by sending the story 
of a successful sales program carried out by 
your company. 

Stories should be short and should be ac- 
companied by a photograph of some essential 
part of the program if possible. The photo- 


graph is desirable but not absolutely neces- 
sary. 

Your story does not need to be a finished 
article. By all means write it yourself if you 
want to but don’t hesitate to submit just the 
facts of your sales program. Send us the in- 
formation and we'll write the story if it makes 
the grade. 

Send your stories to Sales Story of the 
Month Editor, American Milk Review, 92 
Warren St., New York 7, N. Y. 
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You may have the fear that in placing bulk 
tanks with your producers, you'd be letting 
yourself in for service headaches that would 
outweigh the benefits. 
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- Forget it, right now... because De Laval— 
1e Strike 


and only De Laval—takes worry out of 


ing the ‘ 
tienda the picture! 


proper.” 
How? By providing a ready-on-call Service 





Organization of local De Laval Dealers...coast 
to coast...Canada to Mexico—something no 
7 other company selling bulk tanks can offer! 
Every De Laval Bulk Milk Tank has De Laval 
Dependability built right into it. It may never 
S- need servicing... but, if it does, there's a 
De Laval Dealer nearby to do it... quickly, 
d efficiently. 
yu De Laval Tank models meet the needs of every 
1¢ dairyman on your pick-up routes. Get full 
n- information now. Write today! 
es 
| 
i Ea oe) ae ey: \'/- 18 
92 bulk milk tanks 
— THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York » 427 Randolph St., Chicago 6 * DE LAVAL PACIFIC CO. 61 Beale St, San Francisco 5 
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A new kind of truck styling 


It’s Work-Styling—an exclusive development in truck 
design with two distinctively different styling treat- 
ments. On the job, your truck “looks the part’’ and 
becomes a profitable advertisement on wheels for you 
and your business. 














New frames of standard width 


All models now have new ladder-type frames with 
full-length parallel side members for greater rigidity 
and longer truck life. Now, too, these newly designed 
Chevrolet frames are all 34 inches wide to accommodate 
special body installations. 
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NEW CHEVROLET 
lask-Force TRUCKS 











New “high-voltage” engines 


Six of them! Each with a modern 12-volt electrical 
system for surer year-round starts and _ increased 
generator capacity—plus a long list of other new 
advances. They’re the last word in smooth, quiet and 
thrifty truck power. 








New Overdrive— Truck Hydra-Matic 


For even bigger gas savings and less engine wear, new 
Overdrive is available on all 14-ton models at extra 
cost. Hydra-Matic, Chevrolet’s thrifty automatic truck 
transmission, is optional on 14-, 34- and 1-ton models 
at extra cost. 
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They’re setting the pace for the whole 
industry! Take a good look at them here... 


in the showroom ...on the road. It won’t take you long to 


discover that these are the most modern trucks on any job. 


New 18,000-ib. G.V.W. capacity 


The highest ever for Chevrolet! And that’s good news 
for everyone with heavy hauling to do. For with this 
hefty hike to 18,000 pounds Gross Vehicle Weight, 
Chevrolet brings its famous economy and depend- 
ability to new heavy-duty fields. 


Power Brakes standard on 2-ton models 


This great power helper increases driving safety .. . 
reduces driver effort. You stop with up to one-third less 
pedal pressure—and you do it right now! Chevrolet 
Power Brakes are standard equipment on 2-ton models 
—optional at extra cost on all others. 


May, 1955 
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A cab as new as the view 


New Sweep-Sight windshield—plus more glass all 
around—for a wider, safer view. New High-Level 
ventilation for greater driver comfort. New softer seats. 
New, more durable cab construction. New concealed 
Safety Steps that stay clear in all weather. 














There’s more to tell, a lot more 


Stop in and let your Chevrolet dealer give you the 
complete ‘‘all-new”’ story. There are many more good 
things to discover about the New Chevrolet Task-Force 
Trucks! . . . Chevrolet Division of General Motors, 
Detroit 2, Michigan. 
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FROZEN HOMOGENIZED MILK 


By C. J. BABCOCK and D. R. STROBEL, Lt. Colonel R. H. YAGER, VC, 


ROM 1946 THROUGH 1954, 
Babcock, et al have reported the 
results of research work (1,2,3,4, 

5,6,7,8,9) with frozen homogenized 
milk. This work was initiated to ob- 
tain information that would be useful 
in supplying the reasons for observed 
phenomena in frozen homogenized 
milk when it was used during World 
War II to supply fresh milk to patients 
on hospital ships. Usually, this milk 
was very acceptable when thawed 
after having been stored in a frozen 
condition for 3 months. However, al- 
though apparently processed, stored 
and handled in the same manner, in- 
stances occurred where the milk was 
unacceptable when thawed after stor- 
age for less than 3 months. Observed 
phenomena such as non-uniform stor- 
age time, established the need for sci- 
entific exploration to establish maxi- 
mum storage time and the factors af- 
fecting storability and acceptability. 

Babcock, et al (1) first studied the 
optimum temperature of storage for 
frozen homogenized milk. It was 
found that as the storage temperature 
was lowered, the time that milk could 
be stored was increased. However, if 
the milk was frozen and held at one 
temperature and then moved and 
stored at a higher temperature for 
more than 50 days, the thawed milk 
would be abnormal in appearance and 
flavor. The frozen milk could be 
moved to a lower temperature with- 
out abnormalities developing. When 
frozen homogenized milk was exposed 
to room temperature for % hour, or 
more, at any time during its storage 
period with subsequent storage at a 
temperature higher than the initial 
storage temperature, its flavor when 
thawed was either flat or oxidized 
even though the milk was normal in 
appearance. It was found that —10° C. 
(14° F.) was the highest temperature 
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and E. S. WINDHAM 


at which frozen homogenized milk 
could be stored, for even a short time. 
When stored at —32.8° C. (—27° F.) 
the milk when thawed was unchanged 
in flavor or physical characteristics 
after 115 days storage and there were 
indications that it would remain nor- 
mal for a longer period. 





NEW BUTTER GRADING LAW 

A new law requiring grading 
and labeling of all butter offered 
for sale in Minnesota was en- 
acted by the legislature to go 
into effect July 1. 

Purpose of the measure is to 
improve the quality of butter 
produced in the state; to inform 
consumers of the grade pur- 
chased; and to prevent Minne- 
sota from becoming a dumping 
ground for inferior out-of-state 
butter. 

The new law lists the grades 
as AA, 93 score; A, 
B, 90 score; and undergrade. 
Violations are punishable by 
fines up to $100 or 90 days 
in jail. 


92 score; 











It was found (2) that when homo- 
genized milk is frozen, the solid com- 
ponents tend to concentrate in the 
lower portions of the sample, and that 
apparently (3) there was no further 
movement of these solids after the 
Neither this distri- 
bution nor the chemical composition 
of different sections of quart samples 
were materially affected by changes 
in freezing and storage temperature. 
Homogenized milk that was frozen 
and subsequently thawed at room 
23°C. (73.8°F.), 
changed in physical character, the 
degree of change being dependent 


milk was frozen. 


temperature, 


upon the freezing and storage tem- 
perature and the length of storage. 
However, these conditions did not 
cause any significant change in the 
chemical character of the milk. Freez- 
ing and storing homogenized milk in 
the frozen state had a tendency to 
lower the bacteria count per milliliter, 
This decrease was not materially af- 
fected by variation of freezing or stor- 
age conditions. 


When compared by flavor, bacteria 
count, acid development, and keeping 
time in the liquid state, there was no 
significant difference (4) between ho- 
mogenized milk which had been stored 
in the frozen state and then thawed 
and fresh homogenized milk. 


Recognizing that milk deteriorates 
with age, Babcock, et al (5) studied 
the effect the age before freezing had 
on the keeping quality of frozen homo- 
genized milk. Such information would 
be practical in application in determin- 
ing the time homogenized milk could 
be safely held and then frozen in the 
event of an unavoidable delay. 

It was found that if the milk was 
of good keeping quality it could be 
kept as long as 120 hours at 1.67° C. 
(35° F.) before freezing without ad- 
versely affecting the keeping quality 
of the frozen product. When homo- 
genized milk was agitated by rotating 
the paper containers at 35 r.p.m. dur- 
ing freezing, the chemical analysis and 
freezing point of various sections of 
the sample showed that the milk 
solids remained evenly distributed 
throughout the sample (7). However, 
the prevention of the concentration 
of milk solids in the lower portion ol 
homogenized milk during freezing did 
not improve its keeping quality. 

The effect of stabilizing agents on 
the storage life of frozen homogen- 


(Please Turn to Page 124) 
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CONTAINER STATUTE 
UNCONSTITUTIONAL 
A New York State statute pro- 
hibiting the marketing of con- 
densed or evaporated skimmed 
milk “except in containers or 
packages containing ten pounds 
avoirdupois, net weight, or more, 
which containers or packages 
shall be distinctly labelled, 
branded or marked in_ black 
letters not less than one-half 
inch in height, with the words 
‘Condensed Skimmed Milk’ or 
‘Evaporated Skimmed Milk,” 
was held unconstitutional by an 
appellate court of that state on 
December 28th. 


The state urged in support of 
the validity of the statute that 
the purpose was to protect the 
public interest against fraud and 
deceit in the sale of evaporated 
skimmed milk in 
smaller than those used in the 


containers 


sale of evaporated milk. 


The court in a comment on 
this contention of the state, said, 


“No question has been raised 
about the sale of evaporated 
milk in convenient small con- 
tainers. No other reason than 
possible confusion is urged 
against similar merchandising of 
the skimmed product. We do 
emphasize, however, that the 
recognized value of skimmed 
milk and the evident demand 
for it serve to throw into sharp 
contrast the complete absence of 
any showing of a reason justify- 
ing the legislation in question 
or that the product can be con- 
strued as a fraudulent substitute 
for anything else. 


“There is no present day justi- 
fication for preventing the aver- 
age man or woman from buy- 
ing evaporated skimmed milk 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


as conveniently as evaporated 
whole milk or skimmed fluid 
milk. Enforcement of the stat- 
ute is unreasonable and _arbi- 
trary. It is also contended that 
the product is adulterated milk. 
We do not agree with this 
view.” 





Defiance Milk Products Co. v. 
DuMond, 23 L.W. 2371, New York 
Supreme Court, App. Div., 3rd Dept., 
December 28, 1954. 

* 
LICENSE RENEWAL 
REFUSED 

The application of the Con- 
sumer-Farmer Cooperative for a 
milk dealer’s 
license was denied by the New 
York State Commissioner of 
Agriculture and Markets with 
the provision that, “If the peti- 
tioner immediately discontinue 
the sale and delivery of milk 
to apartments and 


renewal of _ its 


residences 
and similar deliveries, then, in 
that event, the order of denial 
might be suspended.” 


From that ruling this dealer 
appealed and in its decision a 
few months ago the appellate 
court in that state said, 

“The real crux of this con- 
troversy is that the department 
contends that both parties un- 
derstood that this wholesale 
license with the extension per- 
mitted the sale of milk at hous- 
ing developments only to those 
customers who called for it at 
a truck or at a central point 
where quantities of cases of milk 
were available, but did not 
permit retail deliveries to the 
doors of apartments in the 
development. 

“After a hearing the Com- 
missioner found that the dealer 
had been making and continued 
to make retail deliveries to in- 






dividual apartments; that such 
deliveries 
and refused to renew the license 
unless the practice was stopped. 
We think the Commissioner had 
the power to impose the limita- 
tion and to make the order.” 


were unauthorized, 





In the matter of Consumer-Farmer 
Cooperative, 135 N.Y.S. 2d 451, New 
York, November 18, 1954. 

* 

REFUND OF LICENSE TAX 

An ordinance of the city of 
Pittsburgh, Pennsylvania im- 
posed a license tax on sales by 
retail milk dealers. The ordi- 
nance provided that retail deal- 
ers should not include “any 
person vending or disposing of 
articles of his own growth, pro- 
duction or delivery from the 
place of growth, production or 
manufacture.” The Isaly Dairy 
Company, a manufacturer of 
ice cream and cottage cheese, 
which it sold through its own 
retail stores, sued to collect the 
tax which it had been forced 


to pay under this ordinance. 


The Supreme Court of Penn- 
sylvania said in awarding the 
company a refund of this tax, 
“The sale of the products of 
manufacture is an essential part 
of the business of manufacture. 
The power to manufacture im- 
plies the power to sell what is 
produced. There is no merit, 
therefore, in the city’s conten- 
tion that when this dairy manu- 
facturer sold its own product at 
a place other than the factory 
where it was produced, it aban- 
doned the role of manufacturer 
and became a dealer subject to 
be taxed as such under the or- 
dinance in question.” 





Isaly Dairy Co. v. City of Pittsburgh, 
108 Atl. 2d 728, Pennsylvania, Novem- 
ber 8, 1954. 
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BUILDERS OF FOOD PROCESSING EQUIPMENT FOR OVER 80 YEARS 





Your space problems can be 
solved by specifying a Purity 
Space Saver Storage Tank. Our re) 

engineering department has au — P | 

spent years custom designing yY 
tanks to fit a combination of 


space limitations and capacity 


requirements. Whether you re- Space Saver Tanks are available in three basic models 


quire a refrigerated or non- ranging in size from 200 gallons to 2500 gallons. Purity 
refrigerated model there is a tanks are modern in appearance, engineered for easy 
fully insulated Purity tank that cleaning and built for long years of service. 
can be custom made to solve 

your individual problems. Top WRITE FOR 1955 STORAGE TANK CATALOGUE 


illustration shows a type B tank 
} and the other illustrates a type 
AHM. 


PURITY MANUFACTURING CO., INC. 
CATTARAUGUS, NEW YORK 
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Yuisetlled Market Conditions Haue Created 
Renewed Juterest in State Regulations. Here wre the 


Milk Control Laws inTennessee and Ohio 


Two price wars in two years 
have belabored the Memphis, Ten- 
nessee market. The most recent 
war, which struck late last year, re- 
sulted in legislation designed to 
prevent the reoccurrence of such 
upheavals. Printed below is the 
present Tennessee law. 


SECTION 1. BE IT ENACTED by 
the General Assembly of the State of 
Tennessee, That it shall be unlawful 
for any person, with the intent to in- 
jure or destroy competition, or with 
the intent to create a monopoly, to do 
any of the following acts, and proof 
of such act shall constitute prima facie 
evidence of such intent, 


(a) To sell, advertise, or offer for 
sale within any marketing area, at 
wholesale or retail, for less than the 
prevailing wholesale or retail price at 
the place of sale, any of the following- 
named products: market milk; pasteur- 
ized milk; Vitamin D milk, homogen- 
ized milk; chocolate milk; skim milk 
or skimmed milk; buttermilk; cultured 
buttermilk; flavored milk or milk 
drinks; recombined or reconstituted 
pasteurized milk; homogenized milk; 
Vitamin-D milk; chocolate milk, skim- 
milk and cultured buttermilk; 
sweet cream; whipping cream; homo- 
genized cream; (as such milk prod- 
ucts are defined in Section 547.2 of 
the Supplement to the Code of Ten- 
nessee), or any products made by in- 
creasing the butterfat content of mar- 
ket milk, pasteurized milk, homogen- 
ized milk or vitamin-D milk; that have 
been prepared or processed for resale, 


med 


and have been transported into said 
marketing area from any point out- 
side of said marketing area, Provided 
that the provisions of this paragraph 
(a) shall not apply to bids made in 
response to invitations 


from state, 


county, and municipal institutions and 
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contracts and deliveries made pursu- 
ant thereto. 


(b) To give, offer to give, or ac- 
cept any discount, rebate, free ser- 
vice or services, advertising allow- 
ances, donation, financial aid, free 
equipment, or any other thing of value 
as an inducement to the purchase of 
any of the products referred to in par- 
agraph (a) whether such products have 
been transported into a marketing 


area or not. 


(c) To offer for sale or sell at a 
combined price any product referred 
to in paragraph (a) with any other 
commodity or commodities, or service 
the 
aggregate of the prices for which such 


or services, which is less than 
product and other commodity or ser- 
vice are offered for sale, whether such 
product has been transported into a 
marketing area or not. 


(d) To sell within marketing 


area, at wholesale or retail, any prod- 


any 


uct referred to in paragraph (a), 
the 
ported into the marketing area or not, 


whether same has been trans- 


for less than cost to the seller. Com- 





COST PLUS 4 PER CENT 

A new Arkansas law prohibits 
distributors from selling milk at 
less than actual cost plus 4 per 
cent. 

Applying only to distributors, 
the 
ence to producers or retailers. 
It would permit distributors to 
sell below cost if necessary to 


measure makes no _ refer- 


meet competition. 

Rejected by the Arkansas law- 
makers was a bill which would 
have created a new commission 
to regulate milk prices at all 
levels. 











petent evidence of the prevailing cost 
to other such sellers within the mar- 
keting area shall constitute prima facie 
the seller 
charged with violating this provision. 


evidence of cost to any 


SECTION 2. BE IT FURTHER EN. 
ACTED, That for the purposes of this 
Act a marketing area shall be a county 
in which there is located a munici- 
pality having an ordinance regulating 
the grading of milk and milk prod- 
ucts. In addition to such marketing 
area the Commissioner of Agriculture 
shall have authority to designate other 
marketing areas, each of which may 
be composed of one or more counties, 
when in his opinion market conditions 
require such designation. 
SECTION 3. BE IT FURTHER EN- 
ACTED, That violation of this Act 
shall be a misdemeanor, punishable 
by a fine not to exceed Three Hun- 
dred Dollars ($300.00), or imprison- 
ment not to exceed three months, or 
both fine and imprisonment in the dis- 
cretion of the court. In addition to 
the criminal penalties herein provided, 
violation of this Act may be enjoined 
at the suit of any person aggrieved 
or about to be aggrieved thereby, or 
at the suit of the Commissioner ol 
Agriculture. 

SECTION 4. BE IT FURTHER EN- 
ACTED, That this Act shall not 
apply to producers of milk who sell 
bulk milk to processors or manufac- 
and who do not themselves 
process or manufacture milk or milk 
In the event a producer 
does process or manufacture milk or 
milk products, the Act shall not apply 
with respect to milk produced and 


turers 


products. 


sold on the premises where produced. 
SECTION 5. BE IT FURTHER EN- 
ACTED, That if any portion of this 
Act be held to be unconstitutional, 
such portion shall be elided and said 
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with thrifty, dependable 


Ouikold 





the inside stor 
y QuiKold Coolers build dairy food profits fast. 


Here's how: trouble-free, low-cost operation . . . 
Quikeld cool-R:in coils easy-reach accessibility ...clean, modern appear- 
ance . . . fast, sure cooling that protects delicate 
dairy food flavors . . . keeps milk and packaged 
goods fresh, keeps customers coming back for 





... are actually in the storage area where 
they can cool most efficiently. 


more. 


Retail food and dairy stores, restaurants and in- 
stitutions report handsome, sanitary QuiKold 
Coolers stimulate sales, reduce operating costs. 
Built and backed by 28 years’ refrigeration 





ORDINARY coolers QUIKOLD design gives know-how. 

lose efficiency moving a natural flow of air 

cold through the inside through the coils, keeps 

wall to the storage cold in, costs down. © Stay-clean stainless steel lids 


grea. 
© Scuff-proof enamel finish 
















®eeeeeceeeeeeeeeeeeeeeeeeeeeeeeeeee 
. 7 
e @ Heavy-duty unit 
GET FULL DETAILS ON MONEY-MAKING . 
QUIKOLD COOLERS 
Gentlemen: 
Without obligation, send me more information + oe 
and prices on all QuiKold models. ,onue 4 Tate 
~ 
NAME 
anonese Lima, Ohio 
CITY. STATE e 
- 
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STARK COUNTY AD PROGRAM SCORES 


Stark county’s dairy industry advertising program 
which has won national honors features large space ad- 
vertisements in the area’s local newspapers. Farmers and 
milk dealers, as well as union employes, participate. Here 
a group of industry leaders are shown looking over proofs 
of advertising scheduled for the coming month. 


Most recent campaign has been posters on Stark 
carrying the legend “Wonderful 
Way To Feel Better.” The posters were printed by the 
public relations committee and furnished to individual 
dairies without charge. 


County dairy trucks 


—— 





holding shall not affect the remainder 
of the Act, it being the legislative in- 
tent to pass the valid portions of the 


Act without such unconstitutional por- 


tions. 

SECTION 6. BE IT FURTHER EN- 
ACTED, That this Act shall take ef- 
fect from and after its passage the 
public welfare requiring it. 


Sharply criticized in some quar- 


ters as a “handler’s law” and, more 
particularly “a special group of 
handlers” Senate Bill 292 has been 
introduced into the Ohio legisla- 
ture. Some producer representa- 
tives opposed to the bill in its pres- 
ent form say they would support 
the bill if properly amended. The 
essential points of the legislation 
are printed below. 


A. 


Commission consists of three mem- 
bers — appointed by Governor. 


Commission has power to super- 
vise, investigate, and regulate — 
including production, transporta- 
tion, disposal, manufacture, proc- 
essing, storage, distribution, de- 
livery, handling, bailment, broker- 
age, consignment, purchase and 
sale of milk and milk products in 
Ohio. Includes establishment of 
reasonable trade practices, sys- 
tems of production control and 
marketing areas. 

Commission and its employees 
have right to enter plants; inspect 
facilities; audit all books and 
documents. 

The law would require that all 
milk dealers be licensed to the 
Commission. Exemptions: dealers 
selling less than 1,500 pounds 


milk one month, dealers selling 


only in markets of population un- 
der 1,000, stores buying from a 
milk processor. In addition to 
usual information, license appli- 
cation must include a comprehen- 
sive financial statement of deal- 
ers affairs. Law set forth various 
reasons for license revocation, 
hearing procedure for license re- 
vocation is established. 

License fees are: (1) one cent per 
CWT on milk handled previous 
year — from dealers (2) one cent 
per CWT on same milk from pro- 
ducers, to be deducted by deal- 
ers. Sub-dealers (not processing) 
$250/yr. Licenses may be issued 
for only a particular municipality 
or area. Commission could con- 
trol marketing area of any indi- 
vidual dealer. Manufacturers are 
not exempt from licensing re- 
quirements but are exempt from 
minimum producer price control. 
Every dealer purchasing producer 
milk must provide a_ corporate 
surety, individual surety or col- 
lateral bond. Amount shall be 
sum equal to value of highest 
aggregate amount of milk pur- 
chased in one month — not to ex- 
ceed $100,000. If dealer pays 
producers weekly, bond may be 
half of above amount, or, no 
more than $50,000. (The present 
licensing and bonding require- 
ments are not repealed.) Com- 
mission can require additional 
bond if it feels that it is neces- 
sary. Sub-dealers (non-processors) 
bond — $1,000 per route. 


Records that must be kept by 
milk dealers include: 


1. Milk received, 2. Milk sold, 





> 


3. Milk transported, 4. Products 
manufactured, 5. Wastage of milk 7 
and butterfat, 6. Spread, handling 
expense, profit and loss, 7. Bak 
ance sheet, 8. Any other records 
the commission deems necessary, 


Ohio will be divided into market 
ing areas and price of milk set 
therein. Such prices shall guar 
antee a profit to producers and 
dealers. Bottle deposits are man- 
datory. Paper-Glass, differentials 
may be established. Costs shall 
be determined by use of a cross 
section representative of average 
producers and dealers. 

Public hearings must be held on 
all price changes. 

At its discretion the Commission 
can also set prices for: skimmed 
milk, condensed or concentrated 
whole or skimmed milk, bulk 
cream and ice cream mix. 

All of a consumer price increase 
must be passed on to producers. 
Outlawed are discounts, premi- 
ums, rebates, free service, trading 
stamps, advertising allowance, ex- 
tension of credit, or combination 
of milk and other items priced at 
less than normal. 


. Appeals of an alleged unjust Com- 


mission price order may be taken 
to the Court of Appeals of Ohio. 
License revocation appeal may be 
taken to dealer county common 
pleas court. 

Penalties for violation: First of- 
fense, fine $100 to $500, impris- 
onment 10 to 30 days. Subsequent 
offense, fine $500 to $1,000, im- 
prisonment not more than one 


year. 
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now offers exclusive 
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ance, eX- STANDARD KNAPP 


distribution of 





nbination 
priced at AUTOMATIC CASERS Zs 
just Com- UENO ai deVeer Cou wre ” 
be taken : Soo 
of Ohio. varlous arrangements will your PERSONAL MILK CONTAINER 
il may be 
common neevare t= any volume of produc- i mepsapeenne ecw 2 0 OI omen 
First. of tion. These Pure-Pak distributed Pure-Pak Divisior:, Ex-Cell-O Corporation 
0 i pris 1200 Oakman Bivd., Dept. W Detroit 32, Mich, 
, impris- ye ' 5 ; 
ubsequent casers take the “‘variables’’ out of I'm interested in your new casers. Tell me more 


bout them. 
|. OOO, im- a 


! manual loading, insuring fast, safe, lower-cost 
than one 


OT 
operation. Like further facts? Mail coupon. Dairy 
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Split Flows from C.9.P. Solution 
Pumps to Tucrease Velocities 


Better Cleaning In C.I.P. Systems 





Adequate in-place- 


units and the inter- 
connecting pipe and 





fittings requires com- 


; pumps. Loss of head 

due to 
much greater through 
ing or HTST system 
gallons per minute is 





friction is 
any given pip- 
as the flow in 
increased. Ve- 
locity standards are set much higher 
for CIP solutions than is normal for 
milk, which means rather high fric- 
tion losses (pressure drop) through the 
presses and pipes. 
Plate Units Use Split Flow 

It is because of high friction loss 
that manufacturers of plate units ar- 
range the milk flow through the plates 
so that it is split into so-called 
“streams.” In other words, all the 
milk entering the press does not pass 
over all the plates, but rather the main 
entering stream is split into smaller 
ones (tributaries if you like), with each 
stream flowing over but three to six 
plates (three to six passes per stream) 
in the regenerator, for example. The 
larger the capacity of the system, the 
greater the number of streams that is 
necessary in order to stay within a 
reasonable operating pressure and 
avoid blowing gaskets. 


When the day’s milk processing is 
finished and the clean-up procedure 
starts, most operators take the posi- 
tive timing pump and homogenizer 
out of the system and expect the cen- 
trifugal solution pump to pump from 
two to seven or eight times as much 
solution through the system as the 
combined positive pumps did with 
milk. With the one pump forcing the 
increased volume through both sides 
of the regenerator, over the heater and 
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_ cleaning of HTST 


paratively large 


By LYNN R. GLAZIER 
University of Connecticut 


FIGURE | 
STANDARD SINGLE STREAM 
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A. FINAL HEATER 

B. REGENERATOR 

C. FINAL COOLER 

D. F.D. VALVE 

E.30 GAL. SOLUTION TANK 
F.SOLUTION PUMP 

G. HOMOGENIZER (TIMING PUMP) 


Using the standard CIP hookup shown above in experimental work at the University of 


Connecticut, velocities or flow in gall 





cooler plates, and through the hold- 
ing tube, flow diversion valve, and in- 
terconnecting piping, the pressure 
drop becomes difficult to handle. 


High Head Pressures Reduce 

Centrifugal Pump Capacities 
Centrifugal pump capacities de- 
crease sharply when pumping against 
high head pressures. For example, one 
water pump manufacturer (1) specifies 


per minute were not as high as desired. 


& maximum capacity of 60 gallons per 
minute against a 70 foot head (30 Ibs. 
pressure) for its 2-inch discharge pump 
with a 3 h.p. 3450 RPM motor, while 
the same pump is listed for up to 120 
gallons per minute at a 60 foot head 
and up to 220 gallons at a 30 foot 
head. 

Another well known pump buildet 
(2) lists one model pump with 3 hp. 
1750 RPM motor at 200 gallons per 
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= Manufactured, demonstrated 
Rapid-Flo leadership didn’t “‘just happen.” and advertised to help im- 
prove milk quality and cut 
Johnson & Johnson engineered Rapid-Flo Fibre- costs with the RAPID-FLO 
CHECK-UP for Mastitis and 
; Bonded Filter Disks for the best possible job of milk filtration. They’re Sediment. 
; ‘ ; ; , —e Publicati db ly 7 
PuMmP) | safe, more retentive, to serve as a reliable guide for improving milking ilien - oll geo poor Bid 


carry the siory of the Rapid-Flo 


practices and detecting mastitis. And to help you improve milk Check-Up and Rapid-Flo safety 








— quality, J & J is further serving the industry with an extensive field and reliehity. 
‘sity oO 
lesired. service organization. 1. After filtering each 
can of milk (10 gallons 
° ° . or less he used filter 
lons per Help yourself to better milk quality and lower production costs by ‘ie inunntieiy enna 
Q from the strainer and 
(30 Ibs. letting our specially trained J & J representative demonstrate the ane Sh Se 
e pump ; ; i o dry 
- while Rapid-Flo quality program with your producers and in your plant. ss scaaaiailialitat 
to 120) * n - , o used filter will detect 
head Write today for J&J Field Service information to Dept. 00. mastitieand reveal sedi 
, ment, indicating pre 
mt oe cautionary steps neces- 
30) foot sary to secure better 
milk quality 
builder | 
Shp. | FILTER PRODUCTS DIVISION 4949 West 65th Street * Chicago 38, Illinois 
ONS pel 
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TABLE | 
Standard Hook-Up: Pressures and Flow Rates 








Pressure Readings — Pounds Average 

a ae Gauge Gauge Gauge Gauge Can Fill Time 
- - No. 1 No. 2 No. 3 No. 4 Seconds 
A 3 hp. 69 57 24.5 66.5 42.3 

B 3 hp. 69 37 21 53 134 

TABLE II 
Split Flow: Pressures and Flow Rates 
Average 

HIST p — Pressure Readings — Pounds — — Can Fill Time — Seconds — 
Unit seed Gauge Gauge Gauge Gauge From2Combined Stream Stream 
- - No. 1 No. 2 No. 3 No. 4 Streams ™_— 7 
A 3 hp. 63 57 39.5 39 13.2 23.5 30.4 
B 3 hp. 66 65 35 21 47.0 87 101 


a 20 foot head, while 
it drops to 138 gallons at a 35 foot 
head, 


minute against 


Solution Pump Flow Split at 
the Discharge 

In some CIP experimental work 
which we started in November, veloci- 
ties or flow in gallons per minute were 
not nearly as high as desired using 
the standard hook-up shown in Fig- 
ure I. Some preliminary flow checks 
and pressure tests were made on two 
different HTST 
tems, using the | h.p. and 3 h.p. solu- 


tion pumps which we had available. 


makes of small SyS- 


With the increased capacity of centri- 
fugal pumps at lower head pressures 
in mind and the split stream flow used 
by the press manufacturers, it was de- 
cided to spit the flow from the solu- 
tion One 
stream was connected to the inlet port 


pump in two with a tee. 
of the raw side of the regenerator and 
the other to the inlet on the pasteur- 
ized side of the regenerator as in Fig- 
ure II, 


The return of the raw inlet stream 
“A” to the solution tank was made by 
tipping the tee down 90° that 


tains the recording thermometer spud, 


con- 


connecting a return line to the leg of 
the tee that was originally connected 
(The flow 
diversion valve may also be cleaned 


to the flow diversion valve. 


by continuing this stream on through 
the valve, capping off the divert con- 
nection, and connecting the return 
line to the elbow on top of the valve). 
The return from the cold pasteurized 
milk line remained the same as in the 
original plan. (Figure I). 


Results 
Flow rates were surprisingly im- 
proved as shown by a comparison of 


Tables I Il. Solution 
taken at the cross-over between 


and pressures 


the 
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pasteurized regenerator outlet and the 
final cooler inlet port (Gauge No. 3) 
showed considerably higher pressures 
when the stream from the pump was 
divided. This was to be expected as 
this solution stream had only flowed 
through one section of the regenera- 


tor and was not subjected to nearly 


the friction (pressure drop) that it was 
in the conventional CIP flow plan in 
Figure I. There it had passed through 
the complete regenerator, final heater, 
holding tube and flow diversion valve 
before arriving at this gauge. Similar 
results were obtained at Gauge No. 4 
between the raw regenerator outlet 
port and final heater inlet. 

A greater flow was obtained through 
the raw regenerator, heater and hold- 
tube (Stream “A”) than with 
Stream “B” because the increased fric- 


ing 
ing 


tion from the greater number of cooler 
plates over the heater plates is more 
than the friction in the holding tube. 


Discussion 
Larger pumps should give compara- 
tive results as indicated by the pump 
company charts mentioned in refer- 
ence (1). One should, however, keep 
in mind that the can-fill time given 
by the two combined flows cannot be 


(Please Turn to Page 127) 


FIGURE Il 
TWO STREAM- FLOW 
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"STREAM A” 


A. FINAL HEATER 
B. REGENERATOR 
C. FINAL COOLER 
D.F.D. VALVE 











E. 30 GAL. SOLUTION TANK 
F. SOLUTION PUMP 
G. HOMOGENIZER (TIMING PUMP) 


NOTE: THERE IS A BY-PASS AROUND THE 


HOMOGENIZER WITH BOTH HOOK-UPS 


A variation of the standard hookup is shown here. The stream is split. One stream was 
connected to the inlet part on the raw side of the regenerator. The other was connected 
to the inlet on the pasteurized side of the regenerator. 
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» Superior 
e Less Mac! 
° A Practic 


Bottle -W ashing 
Machine Scale 
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® Produces premium results with 


the toughest bottle-washing jobs. 


® Economical—Less required— 
Solutions last longer— 
Reasonably priced. 


® Reduces rejects and rewashes. 


® Does an outstanding job even in 


hard water. 


®@ Eliminates the basic cause of 
scale formation. 


Flake ACE ALKALI contains an exclu- 
sive combination of materials not 
found in any other bottle-washing 
compound! That’s why it produces 
faster wetting . . . better penetration 
... and a more complete removal of 
films and soils. 


Because flake ACE ALKALI doesa heavy- 
duty cleaning job, a pound goes fur- 
ther. Due to its efficient cleaning action, 
solutions last longer. 


Drains Quickly, Rinses Clear Even in 
Hard Water! Bottles washed in flake 
ACE ALKALI come out bright and 
sparkle like new without specks. . . 
spots .. . streaks or dulling film. 


THE HEAVY DUTY 
BOTTLE-WASHING COMPOUND 
WITH EXTRA CLEANING 
ACTION FOR 
DIFFICULT JOBS 









Keeps Machines Cleaner—Longer 
Where other cleaners build up de- 
posits on bottle-washing machines, 
flake ACE ALKALI minimizes and 
practically eliminates the formation 
of scale. 


New flake ACE ALKALI has these 
outstanding physical properties... 


»~ DUSTLESS 


FREE-LITERATURE! Gives additional in- »“ QUICKER DISSOLVING 
formation on flake ACE ALKALI, 
solution strengths, instructions for 


use, etc. 


~~ GREATER SOLUBILITY 


»—" CONSTANT UNIFORMITY 
INSPECTION SAMPLES available at no 
cost or obligation. 





























Soda Ash * Snowflake® Crystals * Potassium Carbonate » Chlorine OLVAY s 1°) u Vv A Y P R ° c E 5 s 

Calcium Chloride * Sodium Bicarbonate * Ammonium Bicarbonate Wied ALLIED CHEMICAL & DYE CORPORATION 

Cleaning Compounds « Caustic Potash * Sodium Nitrite * Chloroform PR 61 Broadway, New York 6, N. Y. 

Ammoni i . -di 

: onium Chloride Monochlorobenzene * Para-dichlorobenzene BRANCH SALES OFFICES: 
rtho-dichlorobenzene ” Methyl Chloride a Methylene Chloride Boston + Charlotte « Chicago + Cincinnati + Cleveland + Detroit + Houston 
Caustic Soda « Carbon Tetrachloride New Orleans + New York + Philadelphia + Pittsburgh + St. Louis + Syracuse 
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By R. H. HOLLAND and J. C. WHITE 


Gerber Test for Homogenized Milk 


History of Cows in America 


Gerber Test For Homogenized Milk 


QUESTION:—We are contem- 
plating the purchase of new fat 
testing equipment and have not 
decided whether to get Babcock 
or Gerber machines and test sup- 
plies. A considerable amount of 
our testing is on homogenized milk. 
What do you suggest? 


—R. L. W., Pennsylvania. 


ANSWER:—Homogenized milk may 
be tested satisfactorily by either the 
Babcock or the Gerber method. Trout 
and Lucas, of Michigan State Col- 
lege, have worked out a Babcock 
published 
and can be obtained from that college. 


method which has been 


The Gerber method of testing for 
fat has certain advantages over the 
Babcock for both homogenized and 
unhomogenized products, and I per- 
sonally prefer it. This method for test- 
ing homogenized milk is as follows: 
(a) Transfer 10 ml. of 60° to 70° F. 

sulfuric acid to a Gerber milk test 
bottle. 

(b) Using the Gerber milk pipette, 
transfer 11 ml. of the well mixed 
homogenized sample into the test 
bottle. Allow the milk to flow 
gently down the side of the bot- 
tle to form a layer above the 

Rapid addition of the milk 

will cause mixing and _ perhaps 

charring. 


acid. 


~ 


Add 1 ml. of amyl alcohol to the 


test bottle. Amyl alcohol should 
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always be added after the milk 
and it should not contact the sul- 
furic acid directly. 

(d) Tighten the stopper and mix the 
contents of the bottle by shaking 
at a 45 


curd has been dissolved. Now in- 


angle until all visible 


vert the bottle several times to 
insure complete mixing of the con- 
The bottle should not be 


inverted until the milk solids have 


tents. 


been dissolved. In the case of 


homogenized milk a_ shaking 


period of about 3 minutes is to 
be recommended before inversion 


of the bottle. 


(ce) Centrifuge for 5 minutes at 1,000 
r.p.m. 
(f) Temper the bottle in a water bath 


to 140° F. for 5 minutes. 
After tempering, hold the bottle 


at 135 


in a vertical position and adjust 
the bottom meniscus to 0 or the 
nearest whole percentage gradu- 
ation, and read from that point 
to the lowest part of the upper 
meniscus. 

Clear accurate tests may be ob- 
tained by this method almost without 
fail. Trout and Lucas have reported 
a comparison of the Babcock, Gerber, 
Minnesota, Pennsylvania, and Mojon- 
nier methods for determining the per- 
centage of fat in homogenized milk 
and state that homogenization does 
not affect the Gerber test. We be- 
lieve that you will like this method 
once you have become accustomed 
to it. 


Cows In America 


QUESTION:—Are cows native to 
America? Can you tell us some- 
thing about when the various 
breeds came to the United States? 


—B. B., California. 


ANSWER:—Cows are not native to 
the Americas but were brought here 
first by Christopher Columbus. He 
landed cows in the West Indies on 
his second trip in 1495 but these cows 
were not as large as our present ani- 
mals, nor nearly as well adapted to 
producing milk. 


The first cows in what is now the 
United States 
Europe in 161] 


were brought from 
to the Jamestown 
Colony. There should be a monument 
there to celebrate three hundred and 
forty-four years of dairying in_ this 
country. Actually, the real beginnings 
of dairying trace to the cows brought 
1624. The 
Pilgrims did not bring cows and felt 
the lack of dairy 
diet, so they required that all further 


to Plymouth Colony in 
products in  theit 


colonists bring cows with them. Cows 


spread through our states as_ the 


pioneers moved westward. 


The dairy breeds as we know them 
today are of much more recent origin. 
Of the five major breeds, the Jersey 
was first imported. 
brought in 1815 from the Island of 


Jerseys were 


Jersey and are still one of our most 
popular breeds. The Guernseys came 
1818, followed closely by 


the Ayrshires, imported in 1822. 


next, in 


These breeds are relatively smaller 
animals. The larger breeds came con- 
siderably later; Holsteins in 1857, and 
Brown Swiss in 1869. 

Together, the offspring of these 
animals produce enough milk in a 
vear to fill a river 3,500 miles long. 
10 feet wide and three feet deep. 
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Can you think of 
an easier way 

to serve milk 

to children ? 









USS STAINLESS STEEL 


SHEETS + STRIP + PLATES + BARS «+ BILLETS 
PIPE + TUBES + WIRE + SPECIAL SECTIONS 


UNITED STATES STEEL 


@ At the North End School in Meadville, Pa., 75 children 
line up every day to receive a cup of cold, fresh milk. 

It’s a small school. In fact, it’s too small to warrant a 
special dietician or even a food supervisor. But a Stain- 
less Steel bulk milk dispenser eliminates most of the fuss 
and bother of serving milk; and it gives the children the 
fun of “pouring their own.” 

Each child picks up a base, puts a paper cup in it and 
draws the milk. When finished, the children chuck their 
cups into a wastebasket and return to the classroom. 
That’s all there is to it. 

Teachers report very little trouble with spilled milk 
or misplaced cups. And according to Dr. D. W. Dunnan, 
Superintendent of the Meadville School District, this is 
by far the most convenient method of serving milk to— 
youngsters. 

In this application, can you think of any metal that 
could do a better job than Stainless Steel? No other ma 
terial has such a combination of strength, corrosion-re- 
sistance and easy-to-clean beauty. Keep Stainless in mind 
when you plan for new equipment—and to be extra sure, 
specify service-tested USS Stainless Steel. 


UNITED STATES STEEL CORPORATION, PITTSBURGH 
AMERICAN STEEL & WIRE DIVISION, CLEVELAND 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO 
NATIONAL TUBE DIVISION, PITTSBURGH 
TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. 


UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


Agricultural Extension Section 
United States Steel Corporation, Room 4714 
525 William Penn Place, Pittsburgh 30, Pa. 


Please send me information on bulk milk dispensers for 
food establishments. 


GY 000d 0esesssveqnenee eee reer 

@ United States Steel produces steel, not bulk milk dispensers 
Your request, therefore, will be sent to manufacturers who fabri- 
cate bulk milk dispensers for use in food serving establishments. 
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Meet Peak Season Emergencies 


OT LONG AGO this depart- 


ment was reviewing tech- 


niques and procedures of 
operating a dairy fleet with the motor 
vehicle supervisors of one of the 
largest independent dairies in the 
country. During the course of delv- 
ing into things automotive, we came 
across an unusual practice that seems 


to have a lot of merit. 


This operator with his large fleet is 
in position to hire specialists to do 
almost anything that has to be done. 
That is, he could forego farming out 
any type of maintenance work at all. 
Instead of doing this, he does part of 
all kinds of work but 


never 100 per cent of any type. 


maintenance 


Experience shows that unit for unit 
or part for part, he can do it cheaper 
than he can have it done on the out- 
side. His reason for not doing it all 
the 
tional money is that he cannot handle 
peak seasons — 


and consequently saving addi- 
a trouble encountered 


by almost every operator to some 
degree. 

Needs Help in Peak Seasons 

Since he cannot handle peak sea- 
sons he must depend at times upon 
outside help. He reasons that he can- 
not very well expect an outside re- 
builder to get very enthusiastic about 
helping him out at inconvenient times 
if he only calls upon him at such 
times. Thus, this dairy fleet tries to 
do about 70 per cent of its unit re- 
building, body building and painting, 
and fully expects to send the rest of 
the work out. 

For instance, in the unit rebuilding 
shop there is a clutch fixture and a 
stock of The 
his helper rebuild in the neighborhood 
of 100 clutches per year. There are 


parts. mechanic and 
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only about 10 rebuilt clutches kept 
More the 


inventory without justification except 


in stock. would increase 


for one or two times per year. 


One this 
blizzard struck without warning and 


wintry morning year a 


as any experienced operator would 
expect, an abnormally large number 
of clutches failed within a few hours 
getting the trucks through the snow 
laden out of drifts. In 
40) clutches. 


streets and 


this case it was 


Clutches in the Clutch 


Confronted with this emergency, 
the stock of 10 clutches were immedi- 
ately used up. The men in the re- 
building shop dropped whatever they 
would normally be doing and concen- 
trated on rebuilding clutches. They 
another 10 


they could be used. The outside re- 


rebuilt about as fast as 


builder, who has a steady account 
with the dairy, jumped into the 
breach and supplied another 20. 


Thus, no truck time was lost for lack 
of rebuilt units. 





WHAT’S YOUR PROBLEM? 

We have been publishing 
this feature TRUCK TALK for 
a couple of years. Many of our 
readers have found it a most 
fertile source of information. 
We'd like to fleet 


operators that there are oppor- 


suggest to 


tunities here for good advice on 
all manner of problems con- 
nected with truck operation. 
Why not drop us a line outlin- 
ing some phase of the busines: 
you'd like us to discuss. Just 
write to TRUCK TALK, Ameri- 
can Milk 92 Warren 
Street, New oe F 


Review, 


York 7, 











Talk 


In the body shop, about 70 bodies 
built 
maintenance is done, as well as almost 


are each year and almost all 


all repairs as a result of accidents. 


Some units are purchased new with 
the 


as flat-faced cowl 


bodies already on chassis, and 
some are bought 
jobs and the bodies are built locally, 
This 


peak times, it gives the operator a 


not only gives protection for 
check on how well his own body shop 
is doing. 

It so happens that he can justify his 
body shop despite the fact it costs 
him a littke more money to build a 
body than to buy one. His experience 
records show him that his 
last with 


tenance. His saving is more than $100 


and_ cost 


bodies longer less main- 
per body over the life of the body 
Building bodies saves him $7,000 per 
year, in addition to providing him 
with a facility for prompt maintenance 
and repair which reduces down time 
Without this reduction 
time, 


considerably. 


in down more spare trucks 


would be required to maintain the 


routes. 


In the Paint Shop 
The same is true of the paint shop. 
Some new trucks are painted in the 
fleet shop and a few are farmed out. 
There is also a split on the repaint 
jobs. All paint 
labeled with the date of completion, 


jobs are carefully 
and the records show a saving. The 
cost of doing the job to specifications 
is about the same, favoring the fleet 
shop a little but not much. However, 
the fleet paint jobs last several months 
longer, and this can mean as much as 
a complete repaint job in the life of 
the truck. 

Engine rebuilding had a little spe- 
cial twist. With a fleet as large as 
this one, a sizable budget for new 
trucks has to be approved by man- 
agement each year. There have been 

(Please Turn to Page 127) 
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MORE PAYLOAD SPACE PER TRIP — MORE PROFIT 
PER TRIP. That’s the story of Divco’s new series 3 
truck bodies, available on all 115’ wheelbase Divco 
chassis. A clean-cut, 


gives this body a trim, handsome appearance, but 


straight roofline not only 


allows for more headroom and usable inside space. 
Add to this an additional 1/2 inches in interior 
width, and you have the highest-capacity, multi- 
stop, delivery truck for its size on the road today. 
And there’s no increase in outside dimensions. 




















LESS DOWNTIME PER TRUCK — MORE PROFITS PER 
TRUCK. The big problem of body repair becomes 
a very little one with the new Squared-Up Divco 
and for a unique reason. Any of the sectional 
panels on this up-to-date truck body can be re- 
moved without disturbing any lining or insula- 
tion. That valuable time your truck spends in the 
repair shop while lining or insulation is being 
removed and replaced, in order to repair body 
damage, can now be spent on profitable delivery. 





Covare-Yp Your PROFIT PICTUR 
wru DIVCO’S NEW SQUARED-UP BODY! 

















LESS MAINTENANCE PER YEAR — MORE PROFITS 
PER YEAR. Many years of ferreting out and correct- 
ing causes of rust and corrosion pockets has added 
even more years to the already amazing life- 
expectancy of the low-maintenance Divco. As a 
result of this study, all body posts and strainers, on 
the new Divco, are left open so they can be prop- 
erly painted or otherwise treated against rust and 
corrosion. Moreover, all structural members are 
produced from high-tensile steel, six times as rust 
resistant as steels commonly used in body structure. 





LESS HANDLING TIME AND WASTED SPACE PER 
LOAD — MORE PROFITS PER LOAD. Squared-up 
interior corners and the elimination of slanting 
rear roof, sides and rear create much greater effi- 
ciency in load utilization. No valuable space is 
wasted. A larger rear door opening allows greater 
accessibility and cuts cargo handling time. And 
the additional inside space in this body lends itself 
to better heat insulation and installation of refrig- 
eration equipment, for greater cargo protection. 


ae DIVCO rrucks 


OVER 80% OF ALL DIVCO TRUCKS PRODUCED SINCE 1927 ARE STILL IN SERVICE! 


DIVCO CORPORATION 
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DETROIT 5, MICHIGAN 
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Uncle Sam Wou't Guy 
From Plants “Skat rere Ou... A | 


The Ineligible List fe 


( 
By EDWIN A. GIERMAK, Manager y 
Marketing Association of America, Chicago 





Surrounded by a cloud of misunder- 
standing and misinformation, the so- 
called “banned list’ is something of 
a mystery to many plant operators. 
When it hits, however, there is no 
mystery about the loss of markets 
and business difficulties that it en- 
tails. This article brings this touchy 
subject out into the open. 











During mid-sum- 
mer of 1954 it was 
“common talk” that 
over 200 dairy plants 
were listed on_ the 
federal “ban list,” or 
if a play on words 
is preferred, the | 
“ineligible list.” 





To those 200 or so plant managers 
the meaning of the term “ban list” 
has become known, and in most in- 
stances in a most surprising and 
shocking manner. (Prior to receipt of 





Bare metal coming through the tinning surface so that it contacts the product can cause - official communication from the 
metallic flavors in butter. Coil shown here is covered with spots where tin has worn away. Area Supervisor of the Agricultural 


Marketing Service, USDA, the theme 
of this article was an unknown quan- 
tity to many). The plant manager was 
informed that during official inspec- 
tion, or reinspection, of a dairy prod- 
uct or products manufactured under 
his authority, some violation of fed- 





eral law was discovered. He was told er 
that until the existing evils had been you 
corrected that caused the violation sam 
and that until his plant passed an 
official and very searching inspection ass 
to assure the defects noted during die 
inspection would not occur again, his = 
dairy products could no longer qualify . 
for the usual official inspection and 
grading service. we 
What's the Score oth 
After recovering from the initial fra 
shock, the plant manager proceeds to : 
take primary steps to attack the prob- W 
In contrast with the equipment shown in the first photograph is the neat, clean, well tinned lems as Presented by the receipted | 
holding and pasteurizing vat. It is the difference between being on and off “banned list.” communication. The procedure policy 
62 American Milk Review Mc 





* 
A SANITARY PD PUMP 


for every need in 
your dairy! 









Standard Waukesha Sanitary P. D. Pump 
Note polished exterior and handsome 
appearance. 


































— WHY WAUKESHA 
eupes Positive Displacement and Slow Speed—there- 
~ = fore, no product damage ...no aeration... 
ng of no agitation. ~ 
‘ators. 
is no 
arkets 
t en- 
ouchy 
Waukesha Vented Cover Sanitary P. D. Pump. 
Easily adjusted for any back-pressure. 
ae 
 e Corrosion-Resistant—no product contamination; 
\id-sum- therefore, no impairment of flavor. 
it was ie 
Ik” that 
y plants The Waukesha Pump with Reeves Moto- 
on the drive for pumping ice cream. Does not 
list.” or break down the over-run. 
1 words 
d, the | 
Sanitary—easy to clean and keep clean; therefore, 
I no chance for dangerous bacteria formation. 
Janagers 
an. list” 
nost in- 
1g and 
ceipt of , ws j The Waukesha Pump with U. S. Varidrive 
om the ; ‘ ‘ for pumping tiavors. Does not crystallize 
3 é tlavoring. 
cultural No Leakage—Sanitary O-Ring Seal completel 
9 y y 
» theme seals out air... completely seals the product in. 
n quan- 
ger was Waukesha variable-capacity unit for use 
< ; where delivered capacities must be varied 
Inspec- while pymp is in operation. Accomplished 
pymp 
Vy prod- simply by turning the hand wheel. = = = —-——— titi itiilititiiecieeeetieelieeeeiee 
1 | Sturdy Construction — designed for long life; 
under therefore, a minimum of maintenance. 
of fed- ————_ 
‘as told ® Day-in d ion is vital to th f ~“~e 
vas tole ay-in ay-out Sanitary operation is vital to the success oO 
id been your modern dairy plant. That is why the corrosion-resistant 
ioletion sanitary Waukesha P.D. pump is such a handy pump. 
ssed an It is simple and easy to dismantle, wash, sterilize and re- 
spection assemble. All parts are smooth and flush...no cracks or 
during crevices to harbor dangerous bacteria. Besides, this positive 
min, this displacement pump handles your dairy products gently ... no *Positive Displacement 
qualify product damage...no agitation...no breaking up of fat ' 
‘a , globules—butterfat losses are minimized. 
ion anc 
The Waukesha pump is a versatile pump—handles, equally 
well, cottage cheese, milk, cream, ice cream, and syrups, among 
others. Also, there is a broad line of Waukesha pumps to choose 
initial from to find the one that meets your dairy pumping needs. 
reeds to Write the Waukesha Foundry Company, Dept. 5D, Waukesha, founir Lom Wy 
1e prob- Wisconsin, for complete information. ‘af Panp 
-ceipted W ; : , 
» policy AUKESHA—the Forward Look in Pumps. Yesterday, Waukesha Pioneered the Sanitary P.D. Pump. 
Today, Waukesha Pioneers the Improvements. 
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he follows is usually rather vague for, 


in most instances, the plant manager 
is totally unfamiliar, not only with the 
rules of procedure, but bewildered 
as to the entire history and full mean- 


ing of the “ban” or “ineligible” list. 


The major premise of this article 
is to bring to the fullest attention of 
all dairy operators and personnel the 
first article ever presented to the dairy 
industry which discusses the “ban list 
story.” 


The initial federal advance toward 
the “ban list” (“ineligible list”) was 
promulgated by the Commodity 
Credit Corporation (CCC), now titled 
the Commodity Stabilization Service 
(CSS), in their support program an- 
This 
stated that the manufacturing plants 
supplying dairy products for delivery 
to the CSS shall be subject to inspec- 
tion by the USDA. Dairy products 
manufactured in a plant which has 
been found 


nouncement. announcement 


upon inspection to be 
operating under unsatisfactory sani- 
tary conditions or with unsatisfactory 
equipment or facilities, or having pro- 


duced 


been 


dairy products which have 


discovered to possess unsatis- 
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Properly cleaned and 
stored these pipe fit- 
tings and pipes re- 
main in a sanitary 
condition. 


Good and bad fea- 
tures are illustrated 
in picture at left. 
Raised platforms pre- 
vent the development 
of surface mold. 
However, note boxes 
against the wall. This 


is incorrect. Mold 
could develop 
against that side. 


factory keeping properties, will not 
be accepted for delivery under the 
upport program. Due to a limited 
_ppropriation of federal funds, assign- 
ment of personnel, and a_ rather 
pressed schedule, the basis for the 
“ban list“ activities has been primarily 
the discovery, via inspection, of unsat- 
isfactory keeping properties of dairy 
products purchased under the support 
program. 


The industry must be fully aware 
of the fact that the CSS dairy inven- 
tories are reinspected every three 
months. Discovery of any defects dur- 
ing any periodic inspection, within 
reason, can instigate plant banning. 
Also, initial inspection of dairy prod- 
ucts by the USDA with the resultant 
discovery of the above mentioned de- 


fects perpetrates “listing.” 


Causes of Ineligibility 
The serious and unsatisfactory keep- 
ing properties that have been noted 
are cheesy, putrid, metallic 
flavors and the development of mold 
in butter. 


fishy, 


In cheese the trouble has 
usually been excessive moisture, mites 
before, during, and after storage, ex- 
infiltration, 


traneous sediment, insect 





and plant seeded 


mold _ discovered 
during initial inspection. In dry milk 
powder it has been extraneous sedi- 
ment including living insects and mis. 
cellaneous factors. Generally speak. 
ing, cheese and dry milk factories find 
their way on the “ban list” as a result 
of direct plant inspection. The dis- 
covery of unsanitary and unacceptable 
manufacturing procedures puts them 
on the “list.” 


While we sympathize with those 
under the stigma of plant ineligibility, 
the primary purpose of this article is 
to inform manufacturers of dairy 
products how to prevent and correct 
existing plant defects. Such measures 
are the only sound method of afford- 
ing protection to the product. that 
bears the name and markings of their 
plant, their time, effort, workmanship, 
ability and pride. 


The stigma of being of the “ban 
or ineligible” list extends to many 


phases of the distribution process. 


Dairy products, specifically butter, 
manufactured in plants on the in- 
eligible list encounter the following 
inspection difficulties. 


1. Refusal of official inspection for 
sale to CSS under the support 


program. 

2. Refusal of official inspection for 
use for consumer quality label 
bearing government seal of quality. 

3. Refusal of official inspection for 


use as board sales on the various 
mercantile exchanges. 
{. Refusal of official inspection for 


miscellaneous sales. 


Thus it can be presumed that the 
plant stigma results in possibly lower 
prices to the manufacturer because of 
the definitely restricted sales channels 
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3-COMPARTMENT REAR CABINET 


Three separate rear compartments in 
the newly designed Heil rear service 
cabinet insure utmost sanitation and 
convenience for operators. The left- 
hand compartment houses the motor, 
drive and automatic cord reel, com- 
pletely isolating them from the central 
pump and hose cabinet. The right-hand 
compartment contains the plastic, re- 
frigerated sample chest and bottle rack. 
The cabinets and the doors are all 
insulated reinforced plastic . . . and 
exclusive with Heil! 





scovered NEW SANITARY DOOR GASKET 

dry milk @ Heil leads again in developing exclusive One of the most important advantages 

us sedi- new features to make your bulk pick-up : of plastic doors on the rear compart- 

and mis. operations more efficient and more profita- ments is that all three have recessed 

y speak. ble. Since 1941, when Heil Tanks were first edges to hold easily removable, one- 

ries find used for daily pick-up service, Heil research piece, snap-on, hollow tube sanitary 
YP P : 6 e rubber gaskets which are compressed, 


; a result and engineering have been geared to con- 
The dis- 


ceptable 


as shown in the illustration, when door 


stant improvement and advancement in de- is closed to insure a positive dust-and- 





rf quality. Tanks in truck-mounted or 


trailerized models 


“a sign. That’s why more milk goes to mar- ; air-tight seal. These snug-fitting gaskets 
its them ket in Heil Tanks than all other makes can be snapped on and off the doors 
; F for quick, easy cleaning . . . another 
| combined: exclusive with Hell! 
th those 
ligibility ADDITIONAL HEIL ADVANTAGES 
article is + il ® Exceptional structural strength results from the exclusive one- 
of dairy ay | a piece Frigid-Lite construction*. In this technique a single molding 
1 correct THE ] CoO. operation fuses the reinforced plastic, insulation and stainless 
measures DEPT. 3555 steel liner into one solidly-bonded section formed in the shape 
afford of a complete tank. 
afford- 
luct that 3035 W. MONTANA ST. @ Exceptionally good vapor seal, with no infiltration of moisture to 
5 of thee MILWAUKEE 1, WISCONSIN reduce insulating efficiency. No metal joints or internal bracings 
wail to transfer heat. 
manship, Factories: Milwaukee, Wis. — Hillside, N. J. ae ‘ , ; 
i Gatee Clee Mew Yok, Cen, & S, Ae, © Rigid, one-piece construction provides great structural strength. 
Cleveland, Milwaukee, Chicago, Kansas City, Denver, Smooth, hard plastic shell will not dent or rust, needs no painting. 
the “hen Dallas, Los Angeles, Seattle . 
, *Pat. Applied For 
to many 
ocess. MeT-53 
y butter, 7 AT 
the in- FRIGID-LITE 
following riw i 
, FOR THE 
ction for DAIRY INDUSTRY 
support ar 2 HEIL ALSO MAKES 
i overn)d Stainless Steel Farm Pick-up 
(ODER DRIRY AY Tonks 
ction for COOPERATIVE COOPERATIVE Frigid-Lite Plastic and Stain- 
. gg mor less Steel Transport Tanks 
ity label f SHEBOYGAN, WIS, 77 Te faa © A Fas Bulk Pick-up and Transport 


ction for 


Milk Storage and Cooling 
e various Tanks in cylindrical, rec- 
tangular or vertical styles 


ction for 


that the 
bly lower 
ecause of 





channels 
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PLANT CAFETERIAS, DINING ROOMS AND 
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for such dairy products, and the 
that future 
might be subject to the difficulties pre- 
viously discovered during inspection. 


ever 


present fear shipments 


The end result is that many customers 
shy away from dairy products manu- 
Sales 


and channels are reduced and limited. 


factured under such conditions. 


Preventative Measures 
To discuss fully and extensively all 
avenues of preventative action would 
necessitate a series of articles extend- 
ing well into the The facts 
listed below are the crux of this en- 


future. 


tire theme of prevention and correc- 
tion. Generally, all defects previously 


discussed can be corrected or pre 
vented by sound plant procedure as 


follows: 


1. Clean and orderly plant, inside 
and outside. 

2. Equipment should be stainless 
steel or properly and completely) 
tinned (no bare metal whatsoever 
exposed), 

3. All cans in excellent condition, 
with no rust, dirt, dust or con- 
tamination present. All covers in 
fitting condition. 
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4. 


6. 


Discontinued use of can steam- 


ings (outstanding source of me- 
tallic flavor and development of 


metallic oils). 


Complete platform grading year 
around to weed out bad cream. 


Complete pasteurization and neu- 
tralization using correct tempera- 
tures, time, 
preventing the 
fishy, 


thus 
development of 
cheesy and putrid flavors. 


and amounts 


Proper care and treatment of 








ABOUT THE AUTHOR 
Edwin A. 
ager of the 


tion of 


Giermak is man- 
Marketing Associa- 
With offices in 
the organization mar- 


America. 
Chicago, 
kets the products of a number 
of plants in the mid-west. 
Handling thousands of tons of 
butter and 
year, Mr. 
he is talking about when he ad- 


during the 
Giermak knows what 


cheese 


dresses himself to the problem 
of the Ineligible List. 








churns, vats, tanks, coils, Pipe. 
lines, curd mills, hoops apd 
presses. 


8. Liner treatment of 15% salt soly. 
tion, boiling solution with lines 
enclosed for at 
utes — changing solution at leag 

each week. 


least 30 mip 


twice 


9. Use of 
water, 


often-tested 


cold, cit 


excellent, 
both hot 
and _ private. 


and 


10. Proper plant storage space wit! 
dry, orderly, 
ventilated 


platformed an 


coolers and storag 


rooms. 


11. Complete plant laboratory sery- 


ices for chemical and _ sediment 


analysis and scheduled _ system 


of correction. 


Charges Run High 


consideration must be 
granted the fact that all costs of 


USDA plant inspection and 
must be borne by the ineligible plant. 


Further 
surve\ 
Such charges vary with mileage and 
time warranted by each inspector but 
average costs could total between $40 
to $75 for It has 
been known that some plants have 


each inspection. 


had weekly inspection for months on 
end before they were again found to 
be in satisfactory conditions accord- 
ing to USDA criterion. Some plants 
have remained a part of the “list” for 
18 months, 
failed to make complete correction ol 


over either because they 


the evils, i.e., excessively high mold 
yeast and proteolytic counts, or failure 
or total 


corrective 


to replace faulty equipment, 
failure to undertake any 


steps whatsoever. 


Those who accept and apply the 
and its recom- 
their “right 


eliminating 


theme of this article 


mendations are putting 
foot forward.” They are 
or substantially reducing their chances 
difficulties 


with their manufactured products. No 


of encountering serious 
one can 
but the 
Each of the above procedures might 


guarantee total prevention, 


possibilities are excellent 
appear unimportant to some, possibly 
but they have 
proven to be the source of grievance 


unnecessary to others, 


failed to apply them. 
with 


to many who 
Any reader 


might be the 


such _ inclinations 


“next.” 


Those who take no heed are leaving 
the door open for trouble. They are 


fully culpable for their action. 
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There's power in BUX advertising 
Put it to work for you. 


Shout it from 
the housetops! 


a 
DISNEYLAND will lead the way. The TV sensa- 
io] s Mo) a h soko PME ho Ma {-1-11 Noh io) 7-1 ao] F010 10801018 
people, carries special June Dairy Month mes- 


sages on June 1 and June 15. 


2 
a June is ~ 
) ee DD airy Month 
= LIFE Magazine of June 13 will carry this 4-color 
Aocold Loko -Mel- MME oT -Tolasl-tolollile Me 1M Diol ia 


Month support by dairy industry and related 






i Tovele Mele ha-laiti-163 


coe and June’s Best BOB CROSBY on CBS TV will plug the dairy 
: industry's key sales period on June 2, 9 and 16. 
Buys are Dairy Foods. 
MERCHANDISING 
Make sure you’re ready help is ready for selling 
at the door or in the 
to make June 4 955 store. There are post- 


ers and banners for 

, trucks or store... 

your biggest month bottle hangers, paper 
———— . caps, new Disney comic 


for dairy sales | “| books for give-aways. 


Write for information. 


COMPLETE “IDEA" 


package... comes in 
this 16 page newspa- 
American Dairy Association per. Offers 84 free ads 
“Selling more dairy products to more Americans” ..-4 full pages. of 
20 North Wacker Drive Chicago 6, Illinois dairy editorial mate- 


rial. Ask your local 
newspaper about it. 
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By W. S. ROSENBERGER and V. H. NIELSEN 
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Less floor space, flexible capacity, efficient utilization of labor, ease of cleaning, are 
some of the plus characteristics of an HTST system. 


QUESTION:—We are writing you 
for information concerning our pro- 
duction problems. 


In 1948, we moved into a new 
building and installed practically 
all new equipment. We installed a 
High-Temperature-Short-Time pas- 
teurizer and three 500 and two 
200 gallon vat pasteurizers. At 
that time our volume was 12,000 
to 14,000 pounds per day. We 
started using the H.T.S.T. pasteur- 
izer, but immediately had difficulty 
securing a good cream layer on 
our milk. We continued to use the 
H.T.S.T. pasteurizer for two or three 
months but were still unable to 
secure a satisfactory cream layer. 
We then changed to vat pasteur- 
ization and the cream layer on the 
milk was normal. In the meantime, 
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we have converted the pasteurized 
side of the H.T.S.T. system to a 
plate cooler so we have had the 
benefit of that much of the short- 
time equipment. 


At the present time we are 
vat pasteurizing 25,000 to 30,000 
pounds of milk daily. About one- 
fourth of this volume is creamline 
and the balance is homogenized 
milk. Our pasteurized milk has an 
excellent flavor, the bacteria counts 
are very low, and the creamline 
milk has a good deep cream layer. 


According to our experience the 
H.T.S.T. system has the following 
advantages: 


1. No “burn-on” as we are trou- 
bled with now by vat pasteur- 
ization. 


2. Less steam and water would be 
used which would result in a 
cash saving. 


3. Lower all-around operating 


costs. 

Disadvantages of the H.T.S.T. 
pasteurizer, according to our 
experience: 


1. No distinct cream line on cream 
top milk. 

2. The system cannot be cleaned 
in-place with good results. 

3. Holding tube, flow diversion 
valve and plates all have to be 
dismantled and washed each 
day by hand methods. 


4. Our volume is not sufficient for 
us to use the short-time system. 


Please indicate the added ad- 
vantages and disadvantages of the 
H.T.S.T. and whether you think we 
have sufficient volume to short- 
time our products. Also indicate 
the actual cash savings we would 
realize by this system. In addition, 
discuss the comparative flavor of 
the finished product when pasteur- 
ization is accomplished by vat or 
H.T.S.T. system. 

—NMilk Plant Operator, Minn. 


ANSWER:~—You have had an un- 
usual experience with the H.T.S.T. 
pasteurizer. You indicated you were 


unable to secure a normal cream 
layer on your milk when pasteurizing 
with this system. We know from ex- 
perience that it is possible to secure 
equally as good cream layer with 
H.T.S.T. as with vat pasteurization. 
Therefore, there must be some reason 
for your failure to secure proper 
creaming with H.T.S.T. pasteurization. 

Probably optimum creaming will 
be secured when pasteurizing by the 
short-time method when the milk is 


exposed to a temperature of 160-161" 
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figure your inventory this 


way...and still save money 














a fe 


a So Relax... Let This Man Work 


He’s your Cherry-Burrell Repre- 
; sentative. One of his jobs is to 
show you how to lay out a planned 
supplies-purchasing program... 
one that will save you time, 
trouble, warehouse space — and 

money. 


May, 1955 





Farfetched ? Not at all. 


He’s not actually trying to figure out what he has 
on hand or what he needs in the way of operating 
supplies, of course. He doesn’t have to. That's all 
taken care of automatically—by Cherry Burrell. 


All you do to be well stocked ... but never 
overstocked .. . is to estimate your supply needs 
just once or twice a year. We do the rest... while you 
rest and save money at the same time. Here’s how: 


We keep aconstant check on your inventory of supplies. 


We deliver supplies to you at regular intervals so your 
stock bins are never bare, never overloaded. 


We serve as your warehouse. 


We give you generous money-saving discounts for 
quantity purchases. 


. 
w of hundreds of items: 
Washing Powders Cartons Case Dollies 
Bottles Paints Pails and Strainers 
Bottle Caps Laboratory Supplies Stainless Steel Ware 
Cases Flavors—Syrups Special Lubricants 
Cans Boots—Shoes Filter Media 





RRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


Equipment and Supplies for Industrial and Food Processin 
qvip 2UpEF 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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Old stuff to many production men, the layout of a short time system is, nevertheless, worthy of review. Compactness in relation to space, 
flexibility in meeting volume requirements, plus its speed and continuous operating characteristics have been major advantages of STHT. 


F. for a 15-16 second holding period. 
Creaming ability of milk will be de- 
creased as the temperature is raised 
or the holding time extended. Many 
plants commonly pasteurize the milk 
by this system at 162° F. for 16 
seconds holding with good results as 
far as cream layer volume is con- 
cerned. In case you have failed to 
secure normal creaming of milk when 
using the pasteurization temperature 
and holding time indicated, we sug- 
gest you have the manufacturer check 
your H.T.S.T. pasteurizer to be sure 
it is functioning properly. There are 
certain advantages and disadvantages 
in H.T.S.T. pasteurization. The main 
advantages are as follows: 

1. Less floor space is required, for 


holding vats and separate coolers 
are not used. 


bo 


Less investment in equipment is 
required. This saving, of course, 


would vary with the size of the 
operation. 

3. Capacity may be increased at a 
lower cost. To increase capacity 


of the H.T.S.T. pasteurizer, addi 
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ut 


6. 


tional plates are added, the speed 
of the timing pump is increased 
and size or length of holding tube 
is increased. When vat pasteuriza- 
tion is used, capacity can only be 
increased by 
vats. 


buying additional 
Capacity may be increased with- 
out using additional floor space. 


Labor may be more efficiently 
utilized as milk bottling can start 
the pasteurization 
process begins, without the wait 
of 45 minutes to 1 hour required 


by the vat holding method. 


as soon as 


The system is completely closed 
and can be easily cleaned and 
sterilized. 

Steam 


cause the regenerative process is 


consumption is less, be- 
used. 

Less cooling water is required. 
Proper pasteurization is ensured 
by positive control of the system 
with automatic devices. 


Following are the disadvantages of 


H.T.S.T. pasteurization: 


Gaskets around each plate even- 
tually become defective and must 
be replaced occasionally. 


the milk 
from the system is not possible. 


Complete drainage of 


However, the last milk is usually 
forced out of the system with 
water. This milk may be mixed 
with water but the butterfat can 
be recovered by separation. 


With plate equipment when brine 
is used as a cooling medium for 
milk, there is some loss of brine 
when the plates are separated 
each day. 


The cost of refrigeration may be 
slightly higher with high-tempera- 
ture than with low-temperature 


pasteurization. 


This system is not well adapted 
to small batches of a product for 
there may be too much dilution 
of the product with water. For 
example, the H.T.S.T. 
might hold 30 gallons of product, 
then it would be difficult to pas- 
(Please Turn to Page 114) 


system 
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eo the time to build extra profit with LOW-COST, 
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in HIGH-QUALITY CHOCOLATE MILK 


yarated 


_" From spring through summer there’s a big de- 
mpera- mand for cool, refreshing quality chocolate milk. 
erature And—when you use Johnston non-settling Dairy 


Powder to make chocolate milk—you can be sure 


— of unvarying top quality. You get full, rich flavor S AND CHOCOLATE 

‘t fo e 

oor . smooth, good chocolate milk that steps up 

r. For sales... . keeps customers coming back for more 

ystem and more. ROBERT A. JOHNSTON COMPANY 
roduct, | A leading name in Chocolate and 

10 pas- Get the facts now. Contact the Robert A. Chocolate products for over 100 years. 

) Johnston Company, Milwaukee, Wisconsin. MILWAUKEE, WISCONSIN ° HILLSIDE, NEW JERSEY 
leview May, 1955 71 








“Festival of Better Living” Sparks 
June Dairy Month Campaign 


HIRTY MILLION people will 
Tce: about June Dairy Month on 

Wednesday, June 1, via ADA’s 
“Disneyland” show on ABC-TV. The 
show will set the pace for an exciting 
and fast-moving Dairy Month built 
around the theme, “Festival of Better 
Living.” 

Distributors of dairy products and 
retail food stores — groceries, restaur- 
ants, drug stores—can have a com- 
plete set of merchandising materials 
available to tie in sales with the 
month’s activities. Large banners and 
streamers have been prepared for use 
on store windows and inside the store. 
Posters are also available. Special 
items for restaurants such as menu 
covers and clip-ons and table tents 
Orders for the 
materials have been amazingly heavy, 


have been designed. 


exceeding any previous year’s sales. 


Newspaper and magazine publicity 
will cover the nation. ADA is plan- 
ning newspaper ads in all 48 states. 
In addition to regular advertising, the 
Association has prepared for the use 
of newspaper editors, a dairy supple- 
ment with editorial material, food rec- 
ipes, advertising material, all avail- 
able in mat form, which can be used 
to create the paper's own dairy sec- 
tion, with the cooperation of the local 
industry. 

The June 13th issue of LIFE maga- 
zine will feature a special June Dairy 
Month spread. ADA will have a two- 
page spread, and other national ad- 
vertisers in the dairy industry, and 
related food manufacturers are ex- 
pected to add pages. 

Pamphlets, publicity-information 
manuals, suggested speeches for radio, 
TV, and dinners, and mats for news- 
paper advertising on the local level 
are all available. 

According to the Publicity Manual 
put out by ADA, one of the finest 
ways to stir up interest in June Dairy 
Month is through special community 
promotions. These activities get a lot 
of people into the act, create excel- 
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By SUZANNA WINER 








The June Dairy Month balloon will get 
off the ground with a big lift from Don- 
ald Duck and Davey Crockett on June 1. 
The Walt Disney Show will pump in the 
gas. It’s a big deal for all hands. 


lent local publicity opportunities, and 

most important of all — they create 
a friendly atmosphere among consum- 
ers for dairy foods. Here are a few 
ideas that have been successfully used 
in previous years. 

Rewarding Waitresses. Experience 
has shown that if waitresses in res- 
taurants will suggest dairy foods, they 
will sell more dairy foods. Many com- 
munities have worked with service 
clubs and members pass out. silver 
dollars to waitresses who suggest milk 
as a beverage during June. 


Butter Bonus Sales. Good for non- 
food stores interested in ideas for pro- 
moting dairy foods. A butter bonus 
is offered with each purchase of a cer- 
tain sum. For example, a $5.00 pur- 
chase might bring one pound of but- 
ter, while a $300 purchase might of- 
fer a case of butter. 


Dairy Parades. Most people, young 


and old, will stop to watch a parade, 
The floats need not be elaborate, and 
there are many groups to get involved, 
Dairies, farm machinery distributors, 
dairy breed groups, farm  organiza- 
tions, service clubs, 4-H Clubs, high 
school and other bands — these and 
other groups should be _ interested. 
Usually, a parade is more successful 
when a theme is used, and_ prizes 
awarded in several classifications. 

All the Milk You Can Drink for 10c. 
A successful exhibit at last year’s Wis- 
consin State Dairy was a milk bar 
which sold “all the milk you can drink 
for 10c.” After paying a dime, cus- 
tomers were allowed to have their cups 
filled as often as they desired. The 
average was about two cups per 
person. 


Introduce Milk Dispensers and 
Vending Machines. June will be a 
good month to give people a chance 
to see and use these machines, if they 
are new to the community. 

Ice Cream Socials. An old-fashioned 
idea that is still good. Can be ar- 
ranged with women’s groups or 4-H 
groups. 


Dairy Luncheons and Banquets. 
Every luncheon or banquet during 
feature dairy 


June certainly should 


foods. 
Stores 


and other places which have facilities 


Sampling Dairy Products. 


may be willing to serve samples ot 
various dairy products — cheese, ice 
cream, plain or flavored milk, butter 
cookies, etc. Sometimes public places 
have cooperated by serving milk dur 
ing certain hours of the day. 


Dairy Princess Contests. A dairy 
princess in the local community is a 
good publicity stunt. Her coronation 
can be a big feature of June Dairy 
Month. 


Service Club Programs. During 
June, arrange to provide speakers for 
service clubs and women’s clubs. 
Speakers can stress either the eco- 


(Please Turn to Page 92) 
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x 4-H Low-molecular-weight A-C PoLYETHYLENE can improve 
your dairy cartons in a number of ways. . . without increasing 
quets. | your coating costs. 
— With this polymer in your wax formulation, your paper 
= containers can be stronger and more attractive. And they 
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Stores \ 
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Challenge Milk 
Company of Los An- 
ae geles has put into 
| fealahe use outdoor vendors 
for the direct coin 

o..- sale of milk to the 


public. 


aa iid 

According to James 
Bruce, General Sales Manager, the 
new kind of added distribution for 
the big organization, while only in 
trial-experimental stages now, is pro- 
gressing rapidly to the point where it 
can be termed successful. 


“In two pilot districts, so far,” he 
said, “the retail purchase of milk 
through those 24-hour machines has 
been greeted as an excellent conveni- 
ence discovery. We are adding quite 
a bit to our milk sales, without hurt- 
ing our standard wholesale customers 
in the same areas. However, in our 
time-plan of 6 months, it should be 
possible to say more things definitely. 
We will not, probably, step up our 
use of these automatic milk dispensers 
elsewhere till then.” 


For their first experiment, the Chal- 
lenge Milk Company has purchased 
outright two large milk vendors of 
different types and one smaller drink- 
ing cup machine. A test is on to find 
out which of the larger dispensers has 
the greater roadside appeal. One ma- 
chine is in the same shape as the 
jumbo milk carton offered by the com- 
pany, and stands 19 feet high. The 


74 





“MILK STOPS” 


Introduced in 


other kind of vendor unit has a pol 
ished metal refrigeration cabinet with 
an identifying milk carton on top. 

Both these machines displace rela- 
tively little area, approximately 8 x 8 
feet, on rented ground. Challenge has 
developed and registered their own 
slogan, and is promoting each giant 
vendor as the “Milk Stop.” 


“Either big vendor works as well as 
the other in sales,” says Mr. Bruce. 
“For mechanized dispensing, they 
carry about 140 half gallons and 300 
quarts. They have the same amount 
in storage. We refill the units once or 
twice a week, check the trays about 
every day. 





Although there is some trend toward in- 
creased daytime business, major portion 
of purchases are made at night. 





Los Angeles Area 


By W. B. BROWN 


“The amount of business coming 
through the vendors through the day 
is far less than it is at night. How- 
ever, we notice the wide gap in this 
trend changing; since more of the 
vend customers are coming to realize 
that the dispenser is far more acces- 
sible than having to stand in line for 
a quart of milk in a market. Still, at 
night, when everybody else is closed, 
there is a selling difference of about 
60 per cent. So primarily, the milk 
vendors may be viewed as general 
stop-gaps for household emergency.” 


For each milk dispenser, Challenge 
has selected a special location. All 
three placements cover the heavily 
populated aircraft district of West- 
chester and Inglewood in Los Angeles. 
There is a vendor site in the most 
modern shopping center of Westches- 
ter, on the grounds of a_ busy ice- 
cream drive-in. The other big dis- 
penser operates at a popular drive-in 
restaurant between this area and 
Inglewood. The smaller machine is on 
another business parking lot located 
directly in that older city. 

Challenge Milk Company is now dis- 
tributing 10,000 pieces of large direct 
mail in each vicinity. We have illus- 
trated copy-sheets which are conduct- 
ing an informational campaign, and 
instructing the public how to use the 
vendors. There is a directional map 
on each promotion to aid the pur- 
chasing market to find the vendor 
placements soon.” 
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The Universal Case Stacker takes the waste 
motion and hard labor out of case handling. 
Saves substantial labor costs, too, since one man 
can handle a much larger number of cases (up 
to 48 tons per hour) and work longer without 
relief. This efficient unit accepts cases at stand- 
ard conveyor height and stacks them automat- 
ically and continuously from 3 to 6 high, depend- 
ing upon plant requirements. It also sets cases 
down onto floor chains. Handles all conventional 
case sizes including half-pints, pints, quarts, 
half-gallons and gallons, without mechanical 
adjustment. Gentle handling assures less 
breakage, fewer leakers, less case damage and 
acleaner cold room. 








Universal Case Stacker 


Effortless is the word for Mojonnier Mojonnier Floor-Type Conveyor Two views of Floor-Type Conveyor 


. . in cold room of Arden Farms on loading platform at Arden. 
Floor-Type Conveying. Featuring plant, Los Angeles, Calif. Note takeup at left, takeup and curve at right. 


the famous Model D Chain and w _ — 
special Conveyor frames for floor er ae ; 
or platform, the system is most 
efficient for practically any size 
dairy operation. Receiving the 
stacked cases from the Universal 
Case Stacker, the Floor-Type Con- 
veyor delivers them smoothly to 
cold room or loading platform. 
They’re used also for incoming 
cases and cans, as well. 

Consult now with experienced Mojonnier 


conveyor engineers about these two 
cost-cutting systems. Write: 


MOJONNIER BROS. CO. 
4601 W. Ohio St., Chicago 44, Illinois 





engineered Conveyor Systems 





Pioneers of Progress in Quality Dairy Equipment 
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SALES STORY OF THE MONTH 


Buttermilk Sales Barreled Up 
13,000 Quarts in 3 Day Drive 


By DENNIS H. MURPHY 


We selected Mr. Murphy’s story 
of a successful buttermilk campaign 
as the Sales Story of the Month 
because it produced results. But we 
also selected it because it is another 
sparkling example of how effective 
a producer-distributor team opera- 
tion can be in the promotional field. 
Mr. Murphy, who is editor of Pure 
Milk News, reports a stimulating 
story of successful cooperation. 


JOINT dealer-producer adver- 
A tising effort has produced star- 

tling results in sales campaigns 
in the twin cities, South Bend and 
Mishawaka, Ind. 

The first attempt to coordinate the 
advertising of both milk dealers and 
dairymen brought a three-day sell-out 
on buttermilk. 
buttermilk 
from a regular store price of 21 cents 
to a special three-day offer of two 
quarts for 25 cents, both store and 
home delivery. 


Dealers cut prices on 


This three-day campaign, February 
17, 18, and 19, climaxed a week of 
intensive advertising by producers and 
It also represented the re- 
sults of several months of planning 


dealers. 


by leaders of two dairy organizations. 


The South Bend-Mishawaka Milk 
Foundation is the organization of the 
milk dealers. The Pure Milk Associ- 
ation, a large cooperative which also 
serve the Chicago milkshed, is the 
producers organization. Guided by 
Scott Porter of the Milk Foundation 
and Ted Jeddeloh of PMA, these 
groups mapped out a month-by-month 
sales program. 

At the time the buttermilk cam- 
paign began, the dealers and_pro- 
ducers were already operating a joint 
advertising effort to promote the use 
of Grade A milk. The twin cities have 
a Grade A ordinance, but dairy com- 
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Marion Fisher, TV hostess for “Homemakers Time’ demonstrated how buttermilk can be 
used in cooking during the week before the South Bend-Mishawaka buttermilk sale. 


panies were experiencing strong price 
competition from Grade B dealers just 
outside the city limits. 

Grade A Institute 

The Grade A Institute was formed 
to sponsor newspaper advertisements 
and a half-hour television program. 
attractive and 
capable home economist, holds morn- 
ing cooking school three times a week 
over WSBT-TV. For several weeks 
before the buttermilk program, Marion 
shapped up tasty dishes using butter- 
milk. 

During the week of the sale, the 
dealers who advertised individually 
in the newspaper columns announced 
their Two-For-a-Quarter deal. 


Marion Fisher, an 


The Grade A Institute also went 
into the newspapers that week and 
the previous week with the special 
sale announcement. 


The Thursday night paper carried 
the retail grocery 
which emphasized buttermilk. A part 
of the women’s section of this paper 
was devoted to buttermilk. 


advertisements 


Ordinarily in South Bend, the sale 
of buttermilk is slower in the winter. 
Dealers 


weather 


considered it a_ hot 
product. In_ the 
sales increased just because people 
drank more buttermilk. 

But this spring campaign 
urged the use of buttermilk in cook- 
ing. On the Monday before the week- 
end sale, the route men distributed 
a leaflet containing buttermilk recipes 
to all customers. 


have 


summer, 


early 


The sale days were Thursday, Fri- 
day and Saturday. 

All three were big days for South 
Bend and Mishawaka dealers. Butter- 


(Please Turn to Page 96) 
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this 
salesman 
speaks 
to your 
customers 


every day! 


You CAN USE THIS SALESMAN. 
At every stop he’ll deliver a sales 
message to help keep customers sat- 
isfied, help you get new ones, too. 
He’s the Smith-Lee Cellophane 
Hood, and here’s his message: 
“Good morning! I’m from a mod- 
ern dairy. I’m here to protect your 
milk from dust, rain, tampering. I 
stay on the job in cold weather, 
too, for I'll stretch if the milk 
should freeze. 
“Just a glance will tell what 
product is in my bottle—my color 
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tells you. I come in sparkling red, 


bright green, amber and clear. 
When you see me, you know your 
milk is protected!” 

Smith-Lee Cellophane Hoods are 
proved sales builders. Bright spar- 
kling colors make your dairy dis- 
tinctive. Put them to work for you. 

Cellophane hooding machines are 
sold outright by Smith-Lee. They’re 
inexpensive. They’re trouble-free. 
They'll operate at any speed up to 
80 bottles per minute. 

For more information, write: 


DAIRY PACKAGING 
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“Glass Of Sunshine” Is Theme 
For Slick Homo Promotion 


ee GLASS OF SUNSHINE — 
A Homogenized Milk!” will 
be the theme of the G. P. 

Gundlach Company’s all new mer- 


chandising program for homogenized 
milk in 1955. 


The emphasis on the virtues of 
homogenization, the nutritive value of 
vitamin D, the sunshine vitamin, as 
well as other vitamins and _ protein, 
offers an excellent opportunity for lo- 
cal distributors to capitalize on some 
of the national advertising and pub- 
licity that milk has been receiving. 


The campaign is fully coordinated. 
Advertising materials are all offered 
with the same theme. These include 
materials for retail route distribution, 
point-of-sale display in stores, pre- 
pared mats for newspaper advertise- 
ments, and material for use on radio, 
TV, and direct mail. Space is pro- 
vided for the individual imprint. 


A series of three folders which ex- 
plain homogenization to the customer 
has been prepared for retail delivery 
routes. One folder explains how cream 
globules are broken up and distrib- 
uted throughout the milk. One tells 
why homogenization milk tastes and 
A third folder, with a 
picture of an infant on the front, gives 


cooks better. 


additional information on easy diges- 
tion of homogenized milk. Each book- 
let also offers two recipes. Additional 
recipe folders and bottle hangers with 
messages matching the folders, news- 
paper ads, vehicle cards, and _ point- 
of-sales displays are also available. 
Gundlach is basing their campaign 
on the thesis that homogenized milk 
is an excellent buy for the consumer, 
but is in competition with many other 
fine foods and beverages. A good pro- 


motion job is the answer, they believe. 





How Americans Use Their 

Dairy Foods 

The latest edition of the National 
Dairy Council’s “How Americans Use 
Their Dairy Foods” is off the press. 
Devoting space to each of six major 
dairy fluid milk 
cream, butter, cheese, ice cream, evap- 
orated and condensed milk, and dry 


food items, and 


milk, the publication has a great deal 
of valuable statistical information. The 
stuff is easy to find too. 

The report says that “slightly over 
half of the 1954 milk supply was con- 
sumed as fluid milk and cream. Milk 
used in manufacturing butter made 
up about one-fourth of the total out- 
put, and cheese accounted for slightly 
one-tenth of the total quantity avail- 
able.” 
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Copies of the report may be secured 
from the National Dairy Council, 111 
North Canal St., Chicago 6, Ill. Price 
is listed as 50 cents a copy. 


Vitex Offers Multi-Vitamin Milk 
Window Streamer 

Vitex Laboratories, a subsidiary of 
the Nopco Chemical Company of Har- 
rison, N. J., has produced a window 
streamer designed to stimulate sales 
of Multi-Vitamin Homogenized Milk. 
The streamer has dimensions of ten 
inches by twenty-four, and is printed 
in three attractive colors. 

According to Harold A. Swanson, 
Assistant Vice-President of Nopco in 
charge of Vitex, the streamer is offered 
to help dairies to promote Multi- 


Sales Cunvee 





Vitamin Milk. He pointed out tha 
one quart of Multi-Vitamin Milk pro. 
vides the minimum daily requirements 
of nine essential vitamins and minerals 


The window streamer is available 
to all users of Vitex Concentrate. Con. 
tact Dept. W, Vitex Laboratories 
Harrison, N. J. 


Chicago Tribune Has Ad Forum 


Market and media research, marke! 
potentials and problems, and the com. 
munication of buying ideas through 
advertising will be the major areas 
of discussion at the three sessions 
of the sixth annual Chicago Tribune 
Forum on Distribution and Advertis. 
ing, scheduled May 17 and 18 in the 
main audience studio of radio station 
W-G-N, Chicago. 

The score of panelists and_ three 
moderators who will participate in the 
program will represent varied indus- 
tries. At the first session at 2 p.m. on 
Tuesday, May 17, devoted to “Re- 
searching the market, the message, 
and the media,” Edgar Kobak, mar- 
keting consultant and president, Ad- 
vertising Research, Inc., will serve as 
moderator. 

At 9:30 a.m. Wednesday, May 18, 
the second session will take up “mar- 
keting to maintain the pace of the 
larger and faster moving American 
life,” with emphasis on potentials o! 
the economy for 1956 and problems in 
pricing, margins, displays and distri- 
bution. E. B. Weiss, merchandising 


consultant, will direct the discusiion. 


“Advertising to communicate buy- 
ing ideas in the changing mass mat- 
ket” will cover the development o! 
the central theme for a selling pro- 
gram, the personality of a product or 
a store, art techniques, semantics, and 
other problems of better communica- 
at the third session, at 2 p.m. 
Wednesday, May 18. 
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Specialists in FOOD PAPERS | 
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MAIL 





¢**PROTECTING 6 OF YOUR CANS 


KVP Can Gaskets help solve the problem of 
milk contamination—and can wear—that have 
long been a drain on profits for modern dairies. 

They are made of KVP Genuine Vegetable 
Parchment that’s tough wet or dry. They seal 
out dust, dirt and flecks of rust from worn can 
necks. They end abrasion of friction-fit tops — 
make old or new fit snugly — greatly prolong 
can life. All for only \; of 1¢ per can. 

Imprinted at very little extra cost, KVP Can 
Gaskets can carry an advertising message for 


y 


Lf 
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AND THE MILK INSIDE 


you, promote better supplier relations, build 
your name, encourage better farm sanitation. 

Pennies can pay you real dollar dividends 
when used for KVP Can Gaskets. Write for 
samples and prices. Specify 10” or 11” circles; 
11”, 12”, 14”, or 15” squares. 


KVP Company, Kalamazoo, Michigan 


BRANCH AT DEVON, PA. ASSOCIATED COMPANIES: KVP CO. OF 
TEXAS, HOUSTON, TEXAS — HARVEY PAPER PRODUCTS CO., STURGIS, 
MICH. — KVP CO. LTD., ESPANOLA, ONT.— APPLEFORD PAPER PROD- 
UCTS LTD., HAMILTON, ONT.; MONTREAL, QUE. 


For Protection and Sales Appeal 
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DAIRIES NEWEST 
SENSATION... 


errr? 


ORANGE JUICE 


full O’ Sunshine! 







“FLAVOR 
FRESH” 

& 
WHERE 
ORANGES 
GROW 


Tree-Fresh Flavor! 
Super Keeping 
Qualities. 
Instantly - Ready 
to Serve. 


Utmost Convenience — no cans to open, no 
water mixing, no fruit to juice. 


By Processes Developed During Our 10 Year’s 
Pioneering of This New Field! 


Sales Representatives Invited 
Write or Wire 


PRODUCED FOR YOU BY 


HART’S 


CITRUS PRODUCTS 


P. O. Box 629 


ORLANDO, FLORIDA 
Phone: 2-6121 


FROM THE “HART” OF CITRUS LAND 
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Elsie Enterprise Exudes Elegance 


Elsie the Cow and her son Beauregard will greet admirers in style throughout the United 
States in this new boudoir built into a 45-foot trailer-tractor. One side of the trailer opens 
up to turn Elsie’s home into a self-contained exhibit stage. 


To mark Elsie the Cow’s 19th year 
as an advertising character and her 
16th year as a “live” personality, the 
Borden Company has presented her 
with a birthday present which left 
the glamorous bovine mooing with 
pleasure. 


For the past 16 years, Elsie has had 
to pack up six and one-half tons of 
equipment every time she put her 
traveling boudoir exhibit on the road. 
This posed vexing packing, traveling 
and housing problems. So the birth- 
day gift selected proved something 
novel in the travel line: A specially 
designed 45-foot tractor-drawn trailer 
which not only provides Elsie and he: 
bull-calf son Beauregard with their 
own means of transportation, but also 
houses the entire traveling show — 
stage and all. 

The trailer is 11 feet 3 inches high, 
eight feet wide and 35 feet long when 
ready for travel. When opened for 
display, one side of the trailer is low- 
ered by built-in hand winches to form 
a stage floor 17% feet wide and 15% 
feet deep. Aluminum extension sides 
form the walls and roof, giving full 


protection from the elements. Where 
Elsie the Cow averaged 10,000 miles 
of railroad travel a year and was vis- 
ited by an average of 2,000,000 per- 
sons annually, she now will be able 
to build up sizeably both her tour 
mileage and audience totals. 

The decorations and furnishings of 
Elsie’s barn boudoir on wheels are as 
completely new as is the mobile show 
unit itself. Flooring is simulated peg- 
board, while the walls are of artis- 
tically charred fir plywood. The 
unique antiquing was done with the 


aid of a blow-torch. 


Elsie’s bed, the center of attraction, 
has an Early American canopy of rose- 
patterned glazed chintz and has an 
imposing steer-horn footboard. And 
Beauregard has a western rail style 
playpen which is also longhorn- 
trimmed. 

Drawn by a Diamond T. unit, the 
trailer was specially designed by the 
Fruehauf Trailer Company to accom- 
modate the boudoir. The boudoir it 
self, furniture and all, was designed 
and built by the Displayers, Inc., of 
3500 Park Ave., New York City. 
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WHAT THEY SAY ABOUT THATCHER: 





James Bell, vice president and manager, Blue Boy 
Dairy, and Fred Schroeder approve new design 
on Thatcher Bottle. 


Biya —_— ° Plant Superintendent, 
neha: "2 AQ Q Blue Boy Dairy, Rochester, N.Y. 


-——}> & eeuats 3 eee) 


"I've been doing business with Thatcher for thirty-nine years 
... the last ten years here at Blue Boy,’ says Mr. Schroeder, 
plant superintendent for Rochester's largest independent 
milk processor. "And I've found Thatcher and its representa- 


her tour 


shings of 


Is are as 


tives cooperative at all times. 
vile show 


ited peg- 
of artis- 
d. The 


with the 


"Thatcher has often rendered special 
services to solve design, shipping and 
selling problems . . . services that go far 
beyond those we ordinarily expect. They 
always meet delivery dates too, an ad- 
vantage we value since it enables us to 
order bottles only when needed, thus 
has an minimizing our storage problems. More- 
rd. And over, they've provided excellent design 
ail style service, working closely with our adver- 
tising department. This Lind of service has 

sold us on Thatcher." 


ttraction, 


y of rose- 
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It’s good business to do business with... 


MAKING AMERICA'S MILK BOTTLES has 
been Thatcher's business since 1884... 
the year Dr. Hervey D. Thatcher invented 
the glass milk bottle. Today's Thatcher 
Bottles are lightweight, high-trippage 
containers, backed by bottlemaking ex- 
perience second to none. Insist on 
Thatcher Glass Milk Bottles from your 
dairy supplier. 


Or call the Thatcher sales office near you 
for prompt service. 





Factories: 


Elmira, N.Y., Jeannette, Pa., Streator, Ill., Lawrenceburg, Ind., 
Saugus, Calif. 


Sales Offices: 


Boston, New York, Philadelphia, Rochester, N.Y., Columbus, 
Detroit, Chicago, Louisville, St. Louis, Los Angeles, San Francisco 
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From the State 


By BETHUNE JONES 
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State Price Control Adopted, 
Killed as Solons Act 


@ California—Teamsters Ask Delay In Action On Milk 


Control Law 


Minnesota—Senate 
Proposal 


Committee Kills 


Georgia—New Pricing Program Modified 


Price Control 


Nevada—Milk Control Board Created 


@ North Carolina—Anti-Price War Bill Voted 


CALIFORNIA—Teamsters Ask Milk 

Control Study 

A request that the California Legis- 
lature shelve all proposed new milk 
price control legislation pending an 
interim study of the issue was made 
by Joint Council of Teamsters No. 38 
in messages to legislators (April 8) 
over the signature of George E. Mock, 
the labor group’s international repre- 


sentative in Sacramento. 


One of the major considerations in 
the teamsters’ desire to stall action on 
milk control legislation was believed 
by observers to be that any changes 
tending to reduce milk prices would 
necessitate more efficient and econom- 
ical milk distribution practices which 
would require elimination of some 
milk routes or less frequent deliveries 
with resultant work for 
teamsters. 


reduction 


“The Joint Council,” the telegrams 
to the legislators said, “requests your 
attention to a suggestion we wish to 
offer as a solution to the present con- 
fused situation relative to the numer- 
bills milk 


pricing and control. 


ous introduced 


covering 


“The teamsters had planned to sup- 


port some of these bills, both 


for 
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also 
to assist the milk industry where we 
can. 


valid reasons of their own and 


“However, we are of the opinion 
that no comprehensive legislation can 
develop from a hasty consideration 
of the many bills offered, which are 


causing an area of confusion. 


“Inasmuch as there is no element 
of immediacy existing and inasmuch 
the milk 
industry, may we suggest that the en- 
tire subject matter be placed in the 
hands of an interim study committee, 


as no emergency exists in 


which should arrive at some conclu- 


sion for concrete beneficial legislation.” 


The labor group, representing 100,- 
000 teamsters in northern California, 
noted there are 12 Superior Court suits 
pending in various parts of the state 
to upset the state milk control law. 


GEORGIA—Modifies Price-Fixing 
Modification of its new milk pricing 
formula was tentatively voted (April 
5) by the Georgia Milk Control Board 
after a price cut of | cent a quart 
scheduled to go into effect April 1 


had been blocked by protests. 


Subject to formal adoption at its 
May meeting, the board approved a 


plan whereby milk price changes 
would go into effect automatically, 


without allowing any protest. 


Charles G. Duncan, board chair. 
man, explained the new system ip. 
volved a “bracket” method of fixing 
prices. In the future, he said, when 
the milk pricing formula shows 
certain figure, the price will be de 
termined automatically and no pro. 
tests will be permitted. 


The Georgia price of milk is based 
on a formula which takes into account 
the local cost of feed and labor, the 
wholesale commodity index and con. 
sumer purchasing power. This formula 
was first put into effect last February, 

Duncan pointed out, however, that 
long delays caused by protests from 
producers and distributors kept. the 
system from working satisfactorily. 


MINNESOTA—Milk Price 
Bill Killed 


A bill proposing creation of a new 


Control 


state milk control commission to reg- 
ulate prices at all levels was killed 
by the Minnesota Senate markets and 
marketing committee following a hear- 
ing at which it was strongly opposed 
by spokesmen for farm organizations, 
milk producers and creameries. 


James L. Morton of Hancock and 
president of the Minnesota Farm 
Bureau said consideration of the bill 
was a “waste of time” in a state which 
produced a surplus of milk that must 
be marketed in other parts of the 
nation. 


“We are now in the process of 
appropriating money to be used in an 
effort to knock down barriers against 
our products in other states,” he said. 


“This legislation would set up the 
same kind of barriers right here and 
decrease consumption.” 


Also opposed was William Nystrom 
of Worthington and vice-president of 
the Minnesota 
said he could see nothing in the pro- 
posed legislation which would bette 
the lot of 90 per cent of Minnesota 
dairy did 
price protection from federal market 
orders. 


Farmers Union, who 


farmers who not receive 


Gilbert Larson of Stillwater said he 
had been in the wholesale and retail 
milk business for 30 years and knew 
that housewives who bought milk at 


stores saved from 2 to 3 cents a quart 
on the average, compared with home 
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Shopping for 
retrigeration ¢ 


a ay 


THERMO KING 


Delivers 


MORE COLD 
for your CASH 





Your truck refrigeration dollar buys 
more real—not theoretical —cooling 
capacity when you buy THERMO KING. 
20 years of experience guarantee that 
THERMO KING will give you the most 
refrigeration for your money. Your best 


buy is THERMO KING. 


New THERMO KING 
“pancake” model 
fits the new cab-over- 
engine tractor and 
longer trailer trend 
in trucking. 





U.S. THERMO 


*® 
CONTROL CO. 
44 South 12th Street gr 
Minneapolis 3, Minnesota aj ] me | 


Authorized service and genuine parts—from coast to coast ! A 
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delivered prices. “This is a real sav- 
ing which permits many families to 
give their children milk to 
drink,” he said. 

Bernhard C. 


field representative of the 


more 


Swanson, St. Paul 
National 
said the bill 
was a move to make milk more expen- 
R. L. Bondi of 
Land O'Lakes Creameries, Inc., said 
permissive features of the bill would 
allow the proposed three-man com- 


Creamery Association 


sive and limit its use. 


mission to assess the industry as much 
as $2,500,000 annually, to cover costs 
of regulation. 


Still awaiting action at this writing 
was a substitute bill which would re- 
quire milk companies and retailers to 
adhere to price lists filed with the 
commissioner of agriculture every 
month, thus outlawing rebates, tie-in 
sales and use of milk as “loss leaders.” 


NEVADA—New Milk Board 

Approved 

A milk control bill amended to re- 
move all of its price-fixing provisions 
was passed by the Nevada Assembly 
and returned to the State Senate for 
concurrence before going to the gov- 
ernor for signature. 


Speaking for the bill was House 
Speaker Cyril Bastian, Lincoln Demo- 
crat, who said it created a dairy board, 
financed wholly by the industry, to 
enforce fair trade practices in market- 
ing of milk and fluid cream. 


Bastian said the measure opens the 
way for the Nevada dairy industry to 
govern and control its own production 
to guarantee a steady flow of “first 
class milk to the people of Nevada. . . 
it prevents one dairyman from under- 
selling and crippling his neighbor and 
then get fat after the competition 
quits.” 


“If there had been such a_ board 
eight years ago,” he said, “we would 
not have lost 85 per cent of the south- 
ern Nevada dairy industry.” He added 
he was hopeful the act would pre- 
vent the heavy loss of milk producers 
in northern Nevada. 


As originally approved by the Sen- 
ate, the bill was patterned after the 
California milk control act, and would 
have provided for price fixing at all 


levels. However, the Nevada state 
attorney general ruled the measure 
would be unconstitutional in that 


form. 


NORTH CAROLINA—Bill To Curb 

Milk Price Battles Enacted 

A bill to prohibit milk distributors 
from selling milk below cost to injure 
competitors was given final passage 
by the North Carolina Legislature. 

As finally approved, the measure 
permits anyone, competitor or plain 
citizen, to State Milk 
Commission a sworn complaint that 
a distributor has 


send to the 


milk sale 
below cost. The complaint may allege 
“personal knowledge or 
and belief.” 


made a 


information 


Such a complaint, under the bill, 
establishes a prima facie case against 
the distributor, after which the bur- 
falls 


upon the distributor. He would have 


den of proof to the contrary 
to show the sale was not made below 
cost or, if it was, that it was not for 
the purpose of injuring competition. 


Cost is defined by the legislation 
as the price paid for Grade A milk in 
the area where the sale was made, 
plus “reasonable” processing and mar- 
keting expenses. 


The bill was a revision of a pro- 


posal which, in its original form, 


would have given the commission 


price-fixing powers at all levels. 


VERMONT—AMilk Promotion 
Profitable 


In support of proposed Vermont 
legislation to double the producer tax 
for promotion and advertising of milk 
outside the state, proponents told the 
agriculture committtee of the lower 
branch of the State Legislature that 
farmers income from the sale of milk 
in the Boston market will 
about $500,000 this year. 


increase 


Stanley W. Beal, general manager 
of the United Farmers of New Eng. 
land, said this is the estimate of the 
Milk Marketing Administra- 
tion. He noted that some 70 per cent 
of the 12,400 producers in the Boston 
area are Vermont farmers. 


Boston 


It is no longer a matter of specula- 
tion whether the promotion programs 
are able to pay off in dollar retum 
but a matter of proven fact based on 
recent experience, he said. 


Beal said the sale of fluid milk in 
the Boston market increased 2.6 per 
cent in January over the same month 
last year. This, he added, is equal 
to 23,000 quarts of milk daily and 
$39,000 extra in producer income. 


VIRGINIA—Fees To Pay Operating 

Cost of Milk Board 

Virginia’s State Milk Commission 
issued an order, effective April 1, pro- 
viding for assessment of producers 
and distributors throughout the state 
at a rate of 4-cent per hundredweight 
to defray the cost of operations. 


The levy will apply to milk handled 
after that time by both farmers and 


dairy indefinite 


companies for the 


future. 





now an all-purpose cooler 


MASTER-BILT 





moderate low-temperature storage 


A handy utility cooler for near-freezing storage of milk, ice 
cream mixes, vegetables, meats, poultry and other perish- 
ables. Sturdily built of heavy-gauge steel with heavy-duty 
hardware. 3” glass insulation throughout. Hermetic unit and 
coil can be removed as one assembly, making it possible to 
eliminate field servicing. Shelves optional at extra cost. 


M-400 Model 

19 cu. ft capacity 

Holds four 10-gal. milk cans 
or six 5-gallon milk cans 
M-600 Model 

24 cu. ft. capacity 

Holds six 10-gal. milk cans 
or nine 5-gal. milk cans 











_— Write For Complete Information 


+“ MASTER-BILT REFRIGERATION MFG. CO. 





923 PALM STREET -:- 
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American Milk Review 














mmission 


els. 





High 

Capacity Super 
Milk Ice Cream 
Clarifier Mix 
Vermont : Cior 





ducer tax 
g of milk 
- told the 
he lower 
ture that 
C of milk 


increase 





Super Milk 
Clarifier 





manager 
Jew Eng. 
te of the 
Iministra- 
) per cent 
he Boston 


Separator 
t specula- 


programs 


- 
Ld 
Ld 
” 
< 
- 
La 
U 
' 
- 


lar return 


based on 


d milk in 
d 2.6 per 
ne month 

is equal 
daily and 


icome., 


)perating 


ymmission 
ril 1, pro- 
producers 
the state 
redweight 


ations. 


k handled 


rmers and 


Hot Milk 


; Separator 
indefinite r 


CZ 
High Capacity 
Standardizing 
"~ Clarifier 








Multi-Purpose 
Standardizer 
Clarifier 
Separator 





Centrifugal aime recess Engingers he eo eo 


formation 
2300 WESTMORELAND ST., PHILADELPHIA 40, PA 





Sold and serviced by reliable dealers everywhere 
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New Drying Equipment Boosts Net 
For Minnesota Cooperative 


240 PER CENT increase in net 
A earnings for the last six months 
of 1954 was shown by the 
Farmers Co-operative Creamery Co., 
Ogilvie, Minn., following installation 


of new equipment for making pow- 


dered milk. 


According to Verne Bracewell, pres- 
ident of the co-operative, the net earn- 
ings jumped from $15,000 in 1953 to 
$36,574.96 in 1954. 


Virtually all of the $21,000 net 
earnings increase is attributabie to the 
profits made through production of 
2,386,120 Ibs. of powdered milk in 
approximately 125 days. 
Daily output of the plant, when in 
averages 110,000 Ibs. of 
skim milk fluids. Milk supply in the 


area does not permit day-in and day- 


operating 


operation, 


out operation 365 days a year. 


“You don’t have to be the biggest 
milk operator in the biggest milk shed 
in the country to make money out of 
powdered milk,” Mike Cotch, man- 
ager and operator of the creamery 
said. “In fact,” he notes, “because we 
are relatively small, we went into the 
spray-drying milk business very mod- 
estly as well as cautiously, but we're in 
it for good now. I’m sure the time 
will come when whole bottled milk 
will be supplanted by powdered or 
canned concentrated milk.” 

Statistics United 
States Department of Agriculture bear 
out what Mr. Cotch reports. Dry milk 
production in January of this year, 


issued by the 


while 10 per cent below January of 


last year, was 64 per cent above the 


five-year average. More and more 


powdered milk is being produced. 
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Until April when the new equip- 
manufactured by the Blaw- 
installed, the 


ment, 
Knox Company, was 
44-year-old co-operative had been 
drying some milk with a Buflovak 
atmospheric double drum dryer, also 


Blaw-Knox. The 
switch from drum-dried to spray-dried 


manufactured by 


milk at Ogilvie also reflects an in- 
dustry-wide trend, as reported by the 
USDA. 


was increased by only 16 per cent in 


Drum-dried milk production 


the past five years compared with a 
The 
change in drying method is reflected 
in the quality of the product and the 


64% increase in spray-dried. 


cost of drying. 


In April of 1954 just before the 
flush, a 7,400-lbs. per hour VRC 
double effect evaporator was installed 
along with a 500-Ibs. per hour spray 
dryer. The entire cost of this equip. 
ment plus renovations and modifica- 
tions of the existing plant will be 
amortized in five years or less, accord 


ing to Mr. Cotch. 
While the quantity of dried milk 


solids which can be produced per 
hour from this equipment is rated at 
500 Ibs., in operation the production 
runs from 675 to 700 Ibs. per hour. 
The company has hit as high as 800 
Ibs. per hour, according to Mr. Cotch. 

Skim milk fluids are 


the evaporators from preheaters. In 


charged into 


the first concentration effect the milk 
enters at 160° F. 
in. vacuum. The milk progresses to 
the second effect at 104° F., 


and under a 20.27- 


27.75-in. 





The impact of new equipment on the processing operation is clearly demonstrated at 
Farmers Co-op. Creamery. A 240% increase in net earnings was reported following the 
modernization program. Shown here in foreground is a new double effect evaporator. 
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And see for yourself how a Gaulin Homogenizer saves you time 


CB money. 


Compare Gaulin’s Famous Two-Stage Valve Assembly — its simple, depend- 
Bh adjustment — its more complete homogenization and viscosity control. 

Count the parts you have to clean. Only 5 to a Gaulin plunger and packing 
Reena See how accessible they are and easy to assemble or remove. 

Now inspect drive constructions. Gaulin’s precision-made, slow-speed design 
G wear — costs less to run — requires little or no maintenance. 

Next, check lubrication systems. Only a Gaulin offers you the important 
eo“ and thoroughness of forced lubrication. 

Then lift the lightweight aluminum alloy covers and doors. See how much 


more convenient, how easy inspection and maintenance can be. 





Convinced? And there are many more exclusive Gaulin advantages, 
eee ON GA too. Why not see them and save — at your local Gaulin Jobbers’, today. 


Model K 














G li >: 
cage Manton-Gaulin 
fe U 
Homogenizer , 
Manufacturing Company, Inc. 
ated at 
ing the 44 GARDEN STREET, EVERETT 49, MASS. 
orator. W 
ORLD’S LARGEST MANUFACTURER OF HOMOGENIZERS, COLLOID MILLS, TRIPLEX STAINLESS-STEEL HIGH PRESSURE PUMPS 
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vacuum, and is discharged at 40 per 
cent solids to the spray dryer. 

In this continuous operation, the 
milk is jet-sprayed into the vortex of 
a 325° F. hot-air blast where it is 
flash dried and drops to the bottom 
of the spray dryer. From there it is 
ribbon-screw conveyed to a sacking 
device. A cyclone type extractor is 
used to capture dusty solids entrained 
in the tornado of hot air and to expel 





Symbolical of modern production methods 
is this instrument panel which controls 
the operation of a 500 pound per hour 
spray drier. Checking the panel is Mr. 
Cotch, manager of the creamery. 


them to a discharge valve. The spent 
air is then released to the atmosphere. 
The end product contains 3.5 per 
cent moisture. 

Only minor maintenance is required 
for the dryer. At the Ogilvie plant 
only one man is required to operate 
the concentrating equipment. The 
equipment can be completely cleaned 
in less than two hours by one man. 
And, with adjustments, the 
equipment can be changed from milk 
drying to egg powdering, to drying 
for many types of human and animal 
foods. 


minor 


Including the costs of labor, amor 
tization of equipment, and all other 
costs excepting the cost of raw milk 
itself, the co-operative reduces skim 
fluid to powder for less than 2 cents 
per pound. The cost of steam, heat- 
ing agent for the process, is less than 
one-half cent per pound. Steam is 
manufactured at the creamery for the 
evaporators by oil firing, and LP gas 
heats the air blast which flash dries 
the milk as it enters the sprayer. 
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KLENZADE SEMINAR DRAWS 
RECORD CROWD AT FRENCH LICK 


ELL OVER 700 people from 
virtually every state in the 
Union, and from Canada, at- 


tended the 18th Klenzade Educational 
Seminar recently held at French Lick 
Springs Hotel, French Lick, Ind. The 
entire facilities of this famed hostelry 
were taken over by Klenzade for the 
duration of the three-day sessions. 


Among the guest speakers were 
professors from many of the leading 
universities including such eminent 
authorities as: H. S. Adams, Indiana 
University; Dr. W. S. Arbuckle, Uni- 
versity of Maryland; Dr. F. J. Babel, 
Purdue University; Frank H. Beach, 
University of Illinois; Dr. Harold E. 
Calbert, University of Wisconsin; Dr. 
Robert Y. Cannon, Alabama Polytech- 
nic Institute; J. E. Edmondson, Uni- 
versity of Missouri; Dr. P. R. Elliker, 
Oregon State College; B. C. Goodale, 
Clemson Agricultural College; Dr. 1. 
A. Gould, Ohio State University; 
Wilbur A. Gould, Ohio State Uni- 
versity; Dr. H. W. Gregory, Purdue 
University; Thos. B. Harrison, Uni- 
versity of Tennessee; R. F. Holland, 
Cornell University; Dr. J. J. Jezeski, 
University of Minnesota; O. W. Kauf- 
mann, University of Illinois; Dr. R. R. 
Marsh, University of Illinois; Dr. A. 
V. Moore, Texas A & M College; 
Dr. H. B. Morrison, University of 
Kentucky; Dr. F. E. Nelson, Iowa 
State College; Dr. Z. John Ordal, 
University of Illinois; P. W. Rivers, 
Southwestern Louisiana Institute; Dr. 
Paul H. Tracy, University of Illinois; 
Dr. K. G. Weckel, University of Wis- 
consin; Dr. J. J. Willingham, Texas 
Technological College. 


Research Men Present 


Included in the roster of scientific 
workers were: Dr. Franklin W. Bar- 
ber, National Dairy Research Labor- 
atory; Dr. Luther A. Black, United 
States Public Health Service; Dr. A. 
G. Castellani, American Institute of 
Baking; Dr. W. J. Corbett, Dean Milk 
Company; H. E. Eagan, United States 
Public Health Service; Dr. A. C. Fay, 
H. P. Hood & Sons; Dr. T. I. Hed- 


rick, United States Department of 
Agriculture; Dr. C. K. Johns, Cana- 
dian Department of Agriculture; Dr, 
F. R. Smith, Pet Milk Company; 
Irvin J. Marshall, The Borden Com- 
pany; Max C. Metziger, Blockson 
Chemical Company; Dr. O. M. Mor- 
gan, Allied Chemical & Dye Corpora- 
tion; Dr. W. K. Mosely, W. K. Mose- 
ley Laboratories; Dr. Robert P. Myers, 
United States Public Health Sery. 
ice; Alfred Ratzlaff, Marigold Dairies, 
Inc.; R. W. Schultz, Armour & Com- 
pany; Dale A. Seiberling, Ohio State 
University; Dr. G. W. Shadwick, Bea- 
trice Foods Company; D. D. Shaw, 
Kraft Foods Company; Dr. John J. 
Singer, Versenes, Inc.; A. J. Steffen, 
Wilson & Company; Dr. H. A. Treb- 
ler, Baltimore; Dr. E. C. Thompson, 
Brooklyn, N. Y.; Dr. G. A. Vacha, 
Minnesota Department of Agriculture; 
Ben M. Zakariasen, Land O’ Lakes 
Creameries, Inc. 


Public Health People 


A representative number of public 
health officials from various regulatory 
branches of states and federal health 
departments were also present, in- 
cluding such well known leaders as: 
Dr. J. W. Atkinson, United States 
Public Health Service; Harold J. Bar- 
num, City and County of Denver 
Health Department; Paul Corash, 
New York City Department of Health; 
Herbert J. Dunsmore, Pittsburgh De- 
partment of Public Health; Dr. Mil- 
ton R. Fisher, St. Louis Health Divi- 
sion; Franklin H. Fiske, City and 
County of Denver Health Depart- 
ment; T. S. Gable, University of 
Nebraska; Dr. Samuel H. Hopper, 
Indiana University Medical Center; 
E. R. Jackson, Florida Board of 
Health; Dr. S. C. Mount, Milwaukee 
Health Department; T. E. Sullivan, 
Indiana State Board of Health. 

The list of 143 speakers also in- 
cluded many notable in the field of 
sanitation technology and those en- 
gaged in the various engineering as- 
pects of sanitation as related to equip- 
ment and methods. 
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COMPANY NEWS 


Sealright Sets Safety Record 
Employees of the Kansas City Divi- 
sion of Sealright Co., Inc. have gone 
through the 2,000,000 man 
milestone without a lost time acci- 


hours 


dent, and the Sealright main factories 
at Fulton, N. Y., have completed 
1,500,000 man hours without a lost 
time accident. Kansas City Sealright 





has broken the record in its division 
of the paper industry by a wide 
margin. 

Since the Sealright Fulton opera- 
tion, being the larger, compiles man 
hours of work at a faster rate than 
the Kansas City plant, the Fulton em- 
ployees are in a keen race to overtake 
their mid-western associates for the 













Now try 


When you make 


Chocolate Drink 


This Happens: 


the BEST 


in Town... 





Actually two things happen. You begin to build 
business where per-unit profits are greatest. 
Specialties pay off. More than that, America’s 
most successful dairies have discovered that the 
sale of delicious specialties is the easiest avenue 
for expanding their entire line. 


Chocolate Drink 


We think you’ll agree with the thousands of dairies that have 
used our chocolate syrups for over 30 profitable years, that 
Stillicious syrup is richer, smoother, more chocolate-y. It 
makes sense, doesn’t it, that the leading chocolate drink 
should be the best. Yet STILLICIOUS syrups cost no more! 
Let us send you a sample so you can judge Stillicious “‘taste 


appeal” for yourself. 


CHOCOLATE PRODUCTS CO. 


415 West Scott St., Chicago 10, Ill. 


@ Phone Michigan 2-7731 


742 Kohler St., Los Angeles 21, California 


The Greatest Name in Chocolate 


Cr ne ee 


Name 


Chocolate Products Co., Dept. AM, 415 W. Scott St., Chicago 10, Ill. 


Gentlemen: Show me the smoother, richer difference in 
Stillicious chocolate syrup. Send me your generous free 
sample so I can find out for myself why leading dairies 
everywhere prefer and buy STILLICIOUS. 





Company 





Address _ 





City 
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Please check process used below: 
C) 185 F 


____ Zone State _ 


(Samples shipped prepaid.) 
{_] Flash HTST |_| Cold Mix 


safety lead. “And,” says Frank ¢ 
Ash, President of Sealright, “the hurts 
and the consequences of injuries are 


the only losers in this contest.” 
T. M. Evans to Receive Parlin 
Award 


Thomas Mellon Evans, President. 
H. K. 


burgh, will receive the Eleventh Ap. 


Porter Company, Inc., Pitts. 


nual Parlin Memorial Award for “out. 
standing contribution to the field of 
marketing,” it was announced by Ed- 
ward Bloom, president of the Phila- 
de!phia Chapter, American Market- 
ing Association. 


Mr. Evans will accept the award 
from the AMA Chapter at a dinner at 
Philadelphia’s famous Union League 
on Wednesday, May 18th. 


The award is in recognition of 
the contributions Mr. Evans has 
made to marketing techniques in his 
acquisition of manufacturing concerns 
throughout the nation during the past 
six years, and in his utilization of 
market research in relation to the 
growth of the Porter organization 
which in that period has gone from 
under ten million to more than seventy 
million dollars in sales. Mr. Evans, 
a firm believer in decentralization, 
has instituted systems in the various 
Porter divisions which give great 
stress to modern marketing methods 
and research in distribution and 
selling. 


Heil Tank Distributor 


Riedy-Manner Truck Equipment 
809-21 Summit St., 
Toledo, Ohio is a new distributor of 


Corporation, 


Heil petroleum and milk transporta- 
tion tanks for part of the state of 
Ohio according to Joseph F. Heil, Jr., 
Sales Manager of the Heil Tank Divi- 
sion. Riedy-Manner will service Heil 
tank sales in that part of Ohio north 
of, and including the counties of Van 
Wert, Allen, Hardin, Wyandot, Craw- 
ford, Huron and Erie. Tanks sold 
by the company include tandem and 
single axle transport units. 


Carnegie Body Co., 6115 Carnegie 
Ave., Cleveland, Ohio, has _ been 
named a distributor of Heil milk and 
petroleum transportation tanks. Joseph 
F. Heil, Jr., sales manager of the tank 
division outlined Carnegie’s territory 
to include the following counties in the 
state of Ohio: Lorain, Cuyahoga, Lake, 
Ashtabula, Geauga, Trumbull, Mahon- 
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ing, Portage, Stark, Summit, Medina, 
Wayne, Ashland, and Richland. 

Heil tanks handled by Carnegie 
Body cover the entire line, comprised 
of stainless steel and reinforced plastic 
milk transport tanks, stainless steel and 
plastic farm bulk pick-up tanks, light- 
weight steel petroleum transport tanks, 
aluminum petroleum transports, petro- 
leum truck tanks and chemical trans- 


port tanks. 


Dari-Kool Gives Canadian License 
An exclusive licensing agreement 
for the manufacture and sale of Dari- 
Kool bulk milk coolers in the Do- 
minion of Canada has been arranged 
between Dairy Equipment Co., Madi- 
son, Wis., and Beatty Brothers, Ltd., 
Fergus, Ontario. 
Negotiations for the exclusive 
licensing and sales contract were 
started by the late G. F. Albrecht, 
former president and founder of Dairy 
Equipment Company. Final contracts 
were completed by D. L. Beatty, sales 
manager of Beatty Brothers, K. S. 
Hart, Dairy 
vice-president, and L. Q. 


Equipment Company 
Brictson, 
sales manager. 


Beatty Brothers, Ltd. is the largest 
manufacturer of barn equipment in 
the British Empire, with factories at 
Fergus, Woodstock, and 
Penetanguishene, Ontario; and Ten- 
bury, Wells, England. 


London, 


Pennsalt Chemical Specialties 

Plants 

The Pennsylvania Salt Manufactur- 
ing Company announces the opening 
of a new plant at Delaware, Ohio. 
Pennsylvania Salt Mfg. Co.'s thir- 
teenth production facility, is a com- 
ponent of the company’s Chemical 
Specialties Division. A similar in- 
stallation nearing completion at Chi- 
cago Heights, Illinois, will be dedi- 
cated February 10. 

These plants will serve as blending, 
packaging and warehousing centers 
for Pennsalt’s growing specialties mar- 
kets in the east-central area. 

Included among the products pro- 
duced in the new Pennsalt plants are 
B-K cleaners and sanitizing agents for 
dairies and milk plants, metal proc- 
essing chemicals including Fosbond 
and Foscoat lines, laundry and dry 
cleaning chemicals, corrosion resistant 
cements and coatings, and mainte- 
nance chemicals for the transportation 
industries. 
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Fuller Opens New Plants 

Two new adhesives plants, one on 
each coast, were opened by the H. B. 
Fuller Company during February. 

The company announces that adhe- 
sives service in the East has been 
moved from the old plant in Newark 
to a new factory in near-by Linden, 
N. J. The new 
superior manufacturing equipment 


building contains 
and will assist Fuller personnel in im- 


proving service to manufacturers on 
the Atlantic seaboard. Linden is just 
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south of Newark and is counted in 
the Newark-New 


area. 


York metropolitan 


Just a few days later another Fuller 
factory opened its doors, this one 
across the country in Los Angeles. 
Dougald F. Barthelmess, vice-presi- 
dent and manager of the H. B. Fuller 
Company of California in San Fran- 
cisco, had long planned to open a 
branch plant in Los Angeles to local 
ize Fuller service to southern Cali- 
fornia manufacturers and canners. This 
goal was realized last month when 
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Le "GUPER-CYCLE ests 


for thorough HTST cleaning 


Pennclean® and B-Kleer*, Pennsalt’s 
super-cycle twins, save you time, labor, 
water and steam. And they'll do it every 
day in the year! 


Pennclean is that fast-acting acid 
cleaner. B-Kleer is the easy-to-handle 
flake cleaner, which combines strong 
alkali, polyphosphates and wetting 
agents. Used alternately with or without 
an intermediate flush, they remove milk 
film, “*burn-on” and deposits. 


Ask your B-K representative about the 
full B-K_ line. 


B-K Dept., Pennsylvania Salt Manu- 
facturing Co. East: 909 Widener Bldg., 
Philadelphia 7, Pa. West: Woolsey Bldg., 
2168 Shattuck Ave., Berkeley 4, Calif. 


Pennsalt 


Chemicals 


*B-Kleer is a Pennsalt trade mark 
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production facilities were acquired at 
3250 Mines Ave., Los Angeles. Reg- 
ular production schedules began early 
in March. Alvin Blair is sales repre- 
sentative for Los Angeles and sur- 
rounding territory. 


Ilreco Minneapolis Plant 

in Production 

The Illinois Creamery Supply Com- 
pany has opened four new plants for 
the processing of pre-formed nested 
Pure-Pak paper milk containers. The 
new processing plants are located in 
strategic areas of the country. This 





VACUUM & 


PASTEURIZER 
MAKES BETTER 


BUTTERMILK 


... builds Sales 


Ilreco expansion program is designed 
to offer faster, efficient local supply 
service to dairies with Ilreco packag- 
ing units. 

In the Chicago plant alone Ilreco 
production is 500,000 cartons a day. 


The Minneapolis Plant serves the 
Minnesota, Wisconsin, North and 
South Dakota areas. 


John Wood Co. Opens New 
San Francisco Western Office 


Western headquarters of John Wood 
Company, Superior Metalware Divi- 





It is not at all unusual for a dairy which installs a Chester-Jensen 
Vacuum Pasteurizer for the purpose of improving the quality of 
its buttermilk to also double, triple or even quadruple its sale 
of this profitable by-product within a relatively short period. 
The record seems to be a 1750% increase in buttermilk sales 
in about two years — from 200 gal. to 3500 gal. weekly. 


Chester-Jensen vacuum pasteurization produces better butter- 
milk because air is continuously removed from the product during 
processing. Consequently, the product is relatively free from the 
type of bacteria which can grow only in the presence of air — 
and which often impart a bitter, metallic or oxidized taste to 
buttermilk produced by ordinary methods. 


Comparable product improvement is readily observed, too, when 
the Vacuum Pasteurizer is used for processing cream. Also, as in 
the case of buttermilk, vacuum pasteurized cream retains its fine 
flavor over an unusually long period — has exceptional shelf life. 


There is a Chester-Jensen Vacuum Pasteurizer to meet your needs. 


Complete details upon request. 


C-J Atmospheric 


Pasteurizer .. . 
A Pressure-Wall unit 
designed to process 
many products well. 


The Ste-Vac Heater 
. . » for high tempera- 
ture heating without 
burn-on — economical 
for simpler work, too. 


CHESTER, Pa. 
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Heating, Cooling, Pasteurizing and De-Aerating Equipment 


CHESTER-JENSEN 


5th & Tilghman Sts. 





Ly Company 


sion, was established temporarily 
615 Second St., San Francisco, March 
1, according to Frank A. Aymond. 
District Supervisor. Area served by 
this office includes the eleven states 
west of the Rockies. Reed Harris, Jr. 
of Los Angeles will cover Southerm 
California, Arizona, Nevada and Utah, 
Prompt service will be available from 
new warehouse facilities at 1248 So, 
Boyle Ave., Los Angeles 23, Calif. 


Superior Metalware Division of 
John Wood Company of 509 Front 
Ave., St. Paul, manufactures milk and 
ice cream cans, bulk milk dispenser 
cans, dairy pails and strainers, wire 
milk bottle crates and ice cream 
hardening baskets. 


Pillsbury Mills Report 


Pillsbury Mills, Inc. has reported 
sales and net earnings for the six 
months ended November 30, 1954. 
subject to audit and year-end adjust- 
ments as follows: 

For the Six Months 


June 1 thru Nov. 30 
1954 1953 


Net sales $164,901,000 $164,686,000 
Net earnings be- 
fore income taxes 6,167,000 5,497,000 
Net earnings after 
providing for in- 
come taxes .. 2,747,000 2,434,000 


After allowing for dividends on the 
preferred stock, the net earnings for 
the six months in 1954 are equal to 
$2.80 a share on the common stock 
compared to $2.47 a share for the 
same period in 1953. 


American Seal-Kap Shows Profit 


American Seal-Kap Corporation and 
all subsidiaries cleared a net profit 
of $237,506 in 1954 compared with 
$90,448 in 1953. 


Working capital went up from 
$512,865 to $1,111,008 and net 
worth increased $441,696 rising from 
$1,967,946 in 1953 to $3,409,642 in 
1954. 


Sales more than doubled to 10, 
393,421 in 1954 against 4,689,890 in 
1953. The increase is attributed by 
E. M. Black, chairman, partly to an 
increase in the sales of Seal-Kap’s Hot 
Drink Cup division, and largely to 
the acquisition of the United Can 
Co., Inc., and Hackettstown Paper 
Tube Co., thus adding packaging for 
the chemical, cosmetic, and food in- 
dustries, as well as for U. S. Military 
ordnance, to the Seal-Kaps and Seal 
Hoods supplied to the dairy field. 
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CHARLES LIST DONALD S. HENDRY 


Vitex Representative Elected V.P. 
of Dairy Technology Society 
Charles H. List, sales representative 

for the Vitex Laboratories Division of 

the Nopeco Chemical Company, has 
been elected Vice-President of the 

[llinois-Wisconsin Dairy 

Society. The society has as its pur- 


Technology 


pose the bringing together of persons 
representing all phases of the dairy 
industry for the exchange of ideas 
and experiences. Its membership in- 
cludes producers, processors, and sup- 
pliers, as well as public health officials 
concerned with health and sanitation 
standards within the industry. 

Mr. List represents Vitex, a manu- 
facturer of vitamin concentrates for 
milk and other dairy products, in 
lowa, and in parts of Illinois, Wis- 
consin, Minnesota, and Nebraska. He 
has been with the company since 


1946. 


Smith-Lee Co. Quality Control Chief 

Donald S. Hendry has been ap- 
pointed Supervisor of Quality Control 
of the Smith-Lee Company, Inc., of 
Oneida, N. Y. 

Mr. Hendry formerly was with the 
Atlas Plywood Corporation, and earlier 
was connected with the Merrimac 
Paper Company, of Lawrence, Mass., 
and the Strathmore Paper Company, 
of West Springfield, Mass. 


Roddy Joins American Box 

James E. Roddy, corrugated carton 
specialist from Louisville, Kentucky, 
has been appointed plant manager of 
the new corrugated box division of 
The American Box Co., 1900 W. 3rd 
St., Cleveland, Ohio, according to 
George H. Kubes, President. 

Most recently associated with U. S. 
Corrugated Box Inc., Louisville, Ky., 
Roddy was previously Production 
Manager of Reynolds Metals, Louis- 
ville. 
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NOPCO Names New President 
The election of Ralph Wechsler of 
Maplewood, N. J., as president has 
been announced by the Board of Di- 
rectors of Nopco Chemical Company, 
Harrison, N. J., manufacturers of in- 
dustrial processing specialties, syn- 
thetic organic chemicals and vitamin 
products. He will succeed Thomas A. 


Printon, president since 1949. Mr. 


Printon will continue to serve as chair- 
man of the board. 


Prior to election as President, Mr. 
Wechsler had served as Treasurer. He 
has been connected with the firm 
since 1921 when he joined the com- 
pany as a chemist. A few years later 
he became chief chemist and was re- 
sponsible for manufacturing opera- 
tions. He was elected to the board 
in 1927 and in 1932 became Treas- 
urer. He will also act as chief officer 
of Metasap Chemical Company, a 
wholly owned subsidiary. 
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NO MORE of that stuff you call butter! You get 
some really good flavorful butter, and get it quick 
—or I'll go to the Sunset Dairy for all my milk 
and butter. 





SS 
When a Feller Needs a Friend! 


There’s both profit and real satisfaction in selling fine 
butter tailored to your trade. 


We can supply you with just the butter your trade 
demands, packed as you want it under your label or 
under ours. Guaranteed to be always as graded. 


H. C. CHRISTIANS CO. 


Largest Independent Butter Packers 
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Pennsalt Personnel Changes 

C. E. Brooker, Sales Manager of 
the Pennsylvania Salt Manufacturing 
Company's B-K Products Department 
has announced the following person- 
nel changes: 

Joseph M. Foss, B-K sales super- 
visor of the company’s southeastern 
territory, has been transferred to the 
Atlantic seaboard area where he will 
serve in a similar capacity. He will 
work out of New York City. 

Regional sales manager, Willis C. 
Carpenter of Los Angeles, has been 


named to a similar position in the 
company’s mid-west territory, with 
headquarters in Chicago. 


Alan Peerless, Detroit Lakes, Minn., 
has replaced Russell J. Eggert as 
Sales-Service representative in the 
Memphis-Little Rock area. Mr. Egg- 
ert recently was promoted to a sales 
supervisory position in the same 
territory. 

N. Earl Tench was recently ap- 
pointed B-K Sales and Service repre- 
sentative in western Canada with 
headquarters in Edmonton, Alberta. 
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num foil laminated to pure, tough paper. Completely covers the pouring 
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ALUMA 


Closures Meet Every Requirement 


AlumaSEAL one-piece aluminum closures are also 


available in 56 mm., 51 mm. and 48 mm. sizes. 
These three sizes offer the exclusive 
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opening” feature for real customer convenience. } 


SEE YOUR JOBBER OR WRITE US FOR FULL INFORMATION 


MID-WEST MID-WEST BOTTLE CAP CO. 
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John R. Brower, Jr., has been ap. 
pointed to the B-K Sales Staff and 
assigned to the eastern Michigan ter. 
ritory. Detroit will serve as his head. 
quarters. 


Richard P. Peyran will serve as B-K 
Sales-Service representative for the 
state of Washington. He was formerly 
assigned to the sales staff of PSMCo. 
Washington, a Pennsalt subsidiary, 


Heil Vice-Presidents Named 

Promotion of six executives of The 
Heil Co. to vice-presidencies in recog. 
nition of their status as members of 
the company’s management commit- 
tee, has been announced by Joseph 
F. Heil, company president. 


Each of the six is in charge of a 
management function and has served 
on the management committee for a 
number of years. The new officers 
and their responsibilities are: 

William E. Curran, assistant to the 
president for the past three years; in 
charge of Administration. 


John G. Eimermann, financial and 
accounting officer since 1950; in 
charge of Finance. 

Len W. Conrad, general works 
manager and a 20-year Heil em- 
ployee; in charge of Manufacturing. 

Robert G. MacDonald, director 
of industrial relations for the last 
five years; in charge 
Relations. 

John D. Barclay, 
ager and Heil employee for 16 years; 
in charge of Sales. 


of Industrial 


general sales man- 


Allan E. Magee, company attorney 
for 12 years; General Attorney. 


Niagara Blower Co. Officers 

The Niagara Blower Company has 
announced the election by the board 
of directors of Martin H. Olstad as 
vice-president in charge of  engi- 
neering and William M. Mosler as 
secretary. 

The position to which Mr. Olstad 
has been named is a newly created 
one. He has been with the company 
since 1929 and has or the past ten 
years been its chief engineer. He is 
a graduate of Columbia College and 
of the Engineering School of Colum- 
bia University with the degree of 
Master of Industrial 
Engineering. 


Science in 


In the position of secretary, Mr. 
Mosler succeeds Albert J. Harlock, 
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47 LeBrun Road, Buffalo, one of the 
founders of the company, who has re- 
tired. His office is at the Buffalo plant 
of the company and his home is in 
Buffalo. 


Wyandotte Chemicals Appoints 

New Representatives 

Fred King, Manager Specialized 
Cleaning Products Department, an- 
nounces the addition of the following 
Wyandotte Chemicals Sales Repre- 
senatives: 

Carl W. Voss, a native of Mil- 
waukee where he will headquarter, 
has studied extensively at Marquette 
University and is a member of the 
Milwaukee Dairy Technology Society 
and the Milwaukee District Master 
Brewers Association. 

Orvall O. Darnell, a graduate of 
Oklahoma A & M College, and a 
former U. S. Department of Agricul- 
ture inspector. He has several years’ 
experience selling and servicing clean- 
ing and germicidal materials. Mr. Dar- 
nell will headquarter in San Antonio. 


Sullivan Retires at Foxboro 

C. E. Sullivan, general Sales Man 
ager of The Foxboro Company, re- 
cently retired after 45 years of serv- 
ice. He is well known throughout the 
instrument industry. 


Mr. Sullivan joined the firm in 1908 
when it was the Standard Gauge 
Manufacturing Company and, except 
for World War I duty with the Air 
Corps as chief inspector of aero- 
nautical instruments and photographic 
equipment, has served the company 
continuously since that time. Ap- 
pointed General Sales Manager in 
1920, he became a leading figure in 
the instrument industry, notably in 
the advancement of automatic con- 
trol instrumentation, one of Foxboro’s 
major fields of development. 


Director of Industrial Relations 

at De Laval 

G. Russell Lozier has been ap- 
pointed Director of Industrial Rela- 
tions effective April 1, it has been 
announced by W. A. Neumann, Ex- 
ecutive Vice-President, Manufactur- 
ing, of the De Laval Separator Co., 
Poughkeepsie, N. Y. 

Mr. Lozier succeeds H. Alton Lewis, 
who is retiring. For the past year, 
Mr. Lozier has served as assistant 
industrial relations director as well 
as assistant superintendent in charge 
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of the De Laval Rubber Plant and 
Pattern Shop. He will continue to 
supervise these activities in addi- 
tion to his new Industrial Relations 


responsibilities. 

Creamery Package Names Payne 
The promotion of John H. Payne 

to manager of the Houston, Texas, 

branch of the Creamery Package Mfg. 

Company, was recently announced. 


Mr. Payne first joined Creamery 


Package in 1948 as a salesman for 


the Houston branch. He was  suc- 









The New 


Kaci Kold 


Model 211-R 


low-temperature cabinet has a remote compressor to free aisle 
space and facilitate loading and unloading. Never before has a 


cessively promoted to sales engineer 
in 1952, and to assistant manager and 
then acting manager in 1954. 


Krim-Ko Promotes Olson, Ryan 


Donald R. Olson, formerly a divi- 
sional sales manager for Krim-Ko, has 
been elevated to the position of 
National Sales Manager, announced 
Hunt Hamill, vice-president and 
general manager. Mr. Olson formerly 
made his headquarters in Ann Arbor, 
Mich., but has transferred to the 
company’s home offices in Chicago. 





for 3 Series 
DIVCOS 
Keeps Aisle 


Space Free— 
Unobstructed 





special cabinet been designed for the 3-Series Divco trucks. 
Never before has there been such an efficient way of handling e 
ice cream On routes serviced by these trucks. Now, you can go a 
after those extra profits with the 3-Series Divco trucks in 4 
your fleet with an easily accessible, up-front cabinet that does - 
not obstruct the aisle. 15 gallon capacity—30-hour holdover— 
—and all the outstanding features that make Kari-Kold the 
leading low-temperature cabinets for the dairy industry. 


Write for full information 
on Kari-Kold Models 
for all types of trucks 


Ks Kald 








213 Scribner Avenue, N. W. 
Grand Rapids, Michigan 
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A graduate of the University of 
Illinois, Mr. Olson majored in Dairy 
Technology, receiving his degree in 
1948. He joined Krim-Ko in 1950 
and during the last four years he has 
directed sales in the Southwest and 
North Central States divisions. 


C. M. “Mike” Ryan has been ap- 
pointed to the post of Divisional Sales 
Manager, North Central States, re 
placing Olson. 


Mr. Ryan was associated in a sales 
executive capacity with Midwest 
Dairies for five years prior to joining 
the Krim-Ko organization. 


Foxboro Announces Appointments 


R. A. Bristol, director in charge of 
over-all sales activities of The Fox- 
boro Company, Foxboro, Mass., an- 
nounces the appointments of C. C. 
Fuller as Vice-President, augmenting 
the sales management staff, H. O. 
Ehrisman as General Sales Manager, 
and J. J. Burnett as Field Sales Man- 
ager. C. Schwarzler will continue to 
direct Foxboro’s expanding interna- 


tional operations. 
4 
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@16 TABLETS TO A ROLL 
@16 ROLLS TO A BOX 


@1 BOX EQUIVALENT TO 
1 GALLON LIQUID 
BUTTER COLOR 





... Mail Request on Your 


A. WALTER HEFTI JOHN DOW 


Walter Hefti to Wyandotte Sales 
A. Walter Hefti was recently trans 
ferred from Wyandotte Chemicals 
Technical Service Department and is 
now Manager of Food Processing 
Sales. Mr. Hefti is well known in 
several branches of the food and 
beverage industries. 
John Dow at Mojonnier Bros. 
John Dow, of Sacramento, Calif., 
has been appointed Sales Engineer 
for Mojonnier Bros. Co., well known 
manufacturers of dairy and food proc- 
essing equipment. John will cover the 
northwest Pacific territory, including 
Utah, Idaho, Oregon, Washington, 
Wyoming and British Columbia, Can- 
ada. He has ten years’ experience as 
a dairy engineer for Golden State. 
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CELLOPHANE WRAPPED ROLLS 


COUNT TABLETS 
INTO BOTTLE 


so MODERN eee AM y 
These new Tablets of GOLDEN ‘ 
CHURN’S Water - Dispersible q 
Butter Color are the answers to ° { 
buttermakers’ complaints about % : 
liquid butter color. No oil to turn ° 


rancid; no messy graduate; no 
dirty pour spouts; no awkward 
drums; no storage, no freezing 
worries. These Tablets are simp- 
ler to use than GOLDEN CHURN 
PENDING Brand Butter Color (Certified), 
liquid Butter Color, on the mark- 
et sincel1920. GOLDEN CHURN’S 
Water-Dispersible BUTTER 
COLOR is certified by U.S. 
Food and Drug Administration. 


ADD COLD WATER 
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CHURN 


Letterhead for FREE SAMPLE 
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2307-T NORTH ELEVENTH STREET> ST. LOUIS 6, MO. 
Northern Representative: 


ARTHUR W. VERNON * 1380 NO. PASCAL® ST. PAUL 4, MINN. 
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G. F. ALBRECHT DIES 


G. F. Albrecht, 50, founder and 
president of the Dairy Equipment 
Company, 1444 East Washington 
Ave., was killed in an automobile 
accident near Watertown, Wis. op 
March 3. His firm manufactures 
Dari-Kool bulk milk coolers. 


Well known in the national dairy 
equipment field, Mr. Albrecht headed 
the Madison firm since its founding 
in 1939. Following graduation from 
the University of Wisconsin Lay 
School he practiced law in Chicago 
and Madison, and later was employed 
by the James Manufacturing Com. 
pany at its headquarters in Fort At- 
kinson, Wis., and at a branch office 
in Mason City, Iowa. 


Mr. Albrecht is survived by his 
wife, Phyllis a son, Charles K., Madi- 
son; a daughter, Mrs. Gerald Bur- 
chard, Hartford, Wis.; a brother, 
Harry, Iowa City, Iowa; a sister, 
Viola, and his parents. 


e 
SALES STORY 


(Continued From Page 76) 


milk sales jumped from a_ normal 
1,000 quarts a day to average over 
5,300 quarts during the three days. 


One dairy found that one of its 
route men was selling a case a day. 
“Before the sale he didn’t sell a case 
a week,” the office manager said. 


Route men pushed the package 
deal. When they made a _ personal 
contact with the housewives they 
found that the pre-sale campaign 
helped with the sale. 


In the stores, the dealers had the 
cooperation of the two big grocery 
associations, the Mishawaka Retail 
Food Dealers Association and_ the 
St. Joseph Valley Food Dealers 
Association. 

Most stores displayed streamers an 
nouncing the special price and several 
emphasized their buttermilk displays. 


The buttermilk sale moved 16,000 
quarts during the three days. This 
showed an increase of 13,000 quarts 
over a normal week-end. All but three 
dairies were sold out of buttermilk at 
least once during the sale. 


The sale seemed to increase the 
regular movement of buttermilk in 
the market. It took longer to assess 
this effect. There was an expected de- 
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crease in sales immediately after the 
week-end. The regular buttermilk 
users, with their refrigerators well 
stocked, did not make purchases. 


The following week, sales rose over 
the previous level. “I would say that 
the customers got some new ideas, 
some new recipes, and then just came 
back for more buttermilk,” a sales 
manager of one of the larger dairy 
companies said. 


Other companies reported the same 
result. “Some of these people are still 
making those buttermilk coffee cakes,” 
a dairy plant owner said. 


The buttermilk campaign marked 
the first of several sales efforts. A sour 
cream campaign was held. Here a 
pint of light cream was offered with 
a half pint of sour cream at a dis- 
count. The results still 
determined. 


are being 


For the berry season, the dealers 
and producers have planned three 
days of bargain prices on whipping 
cream. 

The South Bend-Mishawaka market 
is still highly competitive. But coop- 
erative sales promotions seems to have 
proven their worth for increasing the 
sales for all dealers. 


JUNE DAIRY MONTH 
(Continued From Page 72) 


nomic importance of dairying or the 
nutritional importance of dairy foods. 


Dairy Days. Many communities set 
aside one day during June as Dairy 
Day. The various promotion ideas 
outlined here might be incorporated 
into a Dairy Day. There can be a 
parade, coronation for the dairy prin- 
cess, speakers and programs in the 
parks, a miniature fair with 4-H mem- 
bers bringing in calves for judging, 
special exhibits, etc. Make it a carni- 
val, but a dairy-centered carnival. 


The publicity manual outlines many 
other interesting ideas, as well as pro- 
viding all sorts of material for T\ 
spot announcements, radio material, 
proclamations for mayors and gover- 
nors, and so forth. Copies of the man- 
ual may be obtained from American 
Dairy Association, 20 N. Wacker 
Drive, Chicago, for 50c. 


Meanwhile, state activities have al- 
ready begun. Missouri is full swing 
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on a state-wide program of Dairy 
Festivals, the first one held April 30 
in Mansfield, Mo. Nearly every week 
will see several festivals held through- 
out the state. 

New Jersey is planning to honor its 
milk producers and its route sales- 
men, according to the Garden State 
Milk Council. 
made to producers who have supplied 


Presentations will be 


milk for the greatest number of years, 
and to those who have maintained the 
most uniform level production during 


standing sales records in a special con- 
test during June will receive merchan 
dise prizes. Presentations to the win- 
ners will be made July 7, at a dinner 
concluding the observance of June 
Dairy Month. A similar program is 
being planned in Pennsylvania. 


Tracing back to 1938, the June 
Dairy Month Program has grown in 
scope each year. Currently, 13 organ- 
izations sponsor the program through 
the Sponsor Committee. Over-all head- 
quarters is the American Dairy Asso- 
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ciation office in Chicago. 


Route salesmen who make out- 
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No need to worry about losing a pay load because of poor re- 
frigeration equipment! New UTILITY bodies for dairy use are 
designed for installation of the Allen Cooler, to keep dairy 
products fresh hours longer. Your customers also get cool re- 
freshment at time of delivery. Delivery men will appreciate 
plentiful space, loading and unloading features, which make 
for delivery ease and speed. The UTILITY dairy body is 
strictly Grade A quality, offering complete cleanliness from cow 
to customer. 
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QUOTAS FOR FLUID MILK 
(Continued From Page 34) 

the somewhat overworked charge of 
“regimentation.” Quotas are contrary 
to our American way of life and the 
independence of our sturdy agricul- 
turalists. Hogwash. Under the quota 
proposal, the producer can produce as 
much milk as he and his cows can 
engineer. The point is that he will 
get paid surplus prices for surplus 
milk, which is what he should get 
paid. On the other hand, the pro- 
ducer who is up in the morning will 
quickly recognize the attractiveness of 
the fluid market, in fact he recognizes 
it already. Today, however, it doesn't 
do him any good if he tries to do 
something about it. Under a quota 
plan, he can profit immediately and 
substantially from his own efforts, re- 
gardless of what his neighbors do. 


Furthermore, Dr. Spencer points 
out, that quotas should be negotiable. 
Quota rights should be bought and 
sold just as franchises, or water rights, 
or any one of a number of similar in- 
struments are transferable. If a pro- 
ducer wants to increase his production 
he can buy additional quotas. If he 
wants to go out of the dairy business 
or cut production down below his 
quota, he can sell his quota rights. At 
one time, a milk producers’ associa- 
tion in the Chicago area acted as a 
clearing house for the transfer of pro- 
ducer quotas. The fixed rate was a 
dollar a pound. A hundred pound 
quota sold for $100. 


The quota plan also serves as a 
level production incentive plan. The 
selection of the base period, of course, 
has a great deal to do with this aspect 
of the proposal. However, it would 
appear fairly obvious that nobody in 


his right mind is going to select May 
and June as the base period. 


There are indisputably opportuni- 
ties for cheating under a quota sys- 
tem. Neighbors might shift milk back 
and forth during the base period in 
order to establish favorable quotas. 
There might be collusion between pro- 
ducer and dealer. There might be all 
sorts of snide rinky-dinks, as there are 
whenever and wherever men and 
money are involved. But that is not 
so much a flaw in the quota idea as 
it is a hazard of life. Banks have a 
remarkable talent for attracting bur- 
glars, embezzlers, and holdup men. 
Yet one hardly considers that prob- 
lem as an argument against banks. 
There would unquestionably be some 
sharpshooters who would try to beat 
the quota plan. They would be a 
problem, to be sure, but they would 
not be an argument. 


This proposal of Dr. Spencer’s mer- 
its a lot of careful thought. It could 
very possibly be the answer to the 
criticism levelled by midwestern pro- 
ducers at pricing practices in the 
northeast. It could go a long, long 
way toward relieving the heavy pres- 
sure of surplus milk. It could reduce 



































“Don’t be gone shopping too long. We 
need that when we clean up.” 


LICK THE 2 AND 4 


consumer prices and raise produce 
returns in many markets. It could, as 
matter of fact, give the old cow’s tail 
as stimulating a twist as it has had 
in many a long year. 


e 
GOLDEN GUERNSEY MOVIE 


The American Guernsey Cattle Clu) 
and Golden Guernsey, Incorporated 
have announced the release of a new 
educational movie, “Golden Heritage.” 

“Golden Heritage” tells the story of 
man’s dominion over land and live. 
stock in his never-ending struggle to 
feed himself. It includes footage from 
12 foreign countries, as well as scenes 
from the United States. 

A feature of this new film is what 
the producers believe to be the first 
movie footage ever shown in this coun- 
try of the “back-breeding” experiments 
of Dr. Heinz Heck, Munich, Germany. 
This famous scientist has “recreated” 
living replicas of the ancient Aurochs, 
forerunners of modern dairy cattle. 

In the film, these present-day 
Aurochs, whose historic likenesses were 
pictured in tombs of the Pharoahs, are 
shown roaming the Bavarian forest 
preserve where they were bred. 

In addition to the foreign scenes and 
others illustrating prehistoric times, 
“Golden Heritage” includes sequences 
showing modern methods of produc- 
ing and processing top-quality milk. 


This full-color, sound movie runs 17 
minutes. It was produced by Darrel 
Brady of Hollywood, California. 

Prints in the 16 mm. size are avail- 
able for sale or loan from the American 
Cattle Club or Golden 
Incorporated, or any ot 


Guernsey 
Guernsey, 
their representatives. Write to the club 
at Peterborough, New Hampshire. 


QUART PROBLEM WITH CAMPBELL 
MULTIPLE () QUART ©) HANDLES 


. 


fa 


SALLY CANCO 
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Milk Cartons with Campbell Multiple 
Quart Handles end breakage and De- 
posits. Easier to carry...easier to pour. 
Stores that have used old-style gallon 
packages have greatly increased their 


Phone ATlantic 9-5576 


sales (business was actually doubled in 
one case). Campbell Multiple Quart Han- 
dies come in Pyramid or Canco style. No 
special machinery required. Write for 
samples and prices. Address Dept. AM-5 


CAMPBELL BOX & TAG COMPANY 


Corner Main and Sample Sts., South Bend 23, Indiana J 


MARY PURE-PAK 
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COLLIER’S 12c MILK 
(Continued From Page 29) 
sold for 39 cents a gallon in Spokane, 


Washington. 
is the result of intense price competi- 


But this low price milk 


tion known as price wars. They are 
the nearest approach to chaos you will 
find in the milk business. They are 
very, very rough experiences. The 10 
cent milk in Spokane prompted the 
Spokane Chronicle to say, “Arbitrary 
price fixing is an expediency which 
should be resorted to reluctantly, but 
something must be done when price- 
cutting threatens to annihilate the 
source of production. It had come 
close to that point not so long ago in 
Spokane. If producers had been driven 
from the field milk consumers would 
have paid a sorry price for their tem- 
porary milk war bargains.” 


Mr. Davidson stepped into a few 
pitfalls that await the casual student 
of the milk business. For example, on 
the matter of “dating” he asks, “Who 
pays the cost of this wastage?” His 
What 


he doesn’t seem to understand is that 


answer is the “The housewife.” 


the housewife is the one who insists 


A glance at the rec- 


on the practice. 





1.$.P. LIQUID PETROLATUM SPRAY 
USP. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 


This Fine Mist-like AKYNES-SPRAY 
should be used to lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 


ord of innumerable hearings will bear 
this out. 

Mr. Davidson really struck out on 
this one. “With price fixing, the crit- 
ics said, there is no incentive to im- 
prove production and merchandising 
The fact is that the ac- 
knowledged leader in both the pro- 
duction and merchandising of milk 
and milk products is California, a state 


methods.” 


that has had retail price control since 
1937. 

There are many other places in Mr. 
Davidson's article where he parlayed 
incomplete or erroneous information 
into a dignified absurdity. Example, 
gallon jugs are more economical than 
quarts. 

It is too bad that Mr. Davidson 
did not have time to assimilate and 
check the substantial amount of data 
he must have accumulated. As it is I 
fear that the very real problems of 
sound health regulations, pricing prob- 
lems, and competitive relationships to 
which he addressed himself, will be 
overshadowed by the enticing fantasy 
of 12 cent milk. 

However, thanks again to both Col- 
lier’s and Mr. Davidson for a good try. 





SEAT FITTINGS 


DURABLE 
GLOSSY SURFACE 


} LOW COST...RE-USABLE 


NAME CHANGE AT KVP 


Although the corporate name will 
not be changed, the operations of 
the Kalamazoo Vegetable Parchment 
Company at their main plant at Kala- 
mazoo, Mich., and at their converting 
plant at Devon, Penna., are to be 
conducted under the name of the 
KVP Company. 

Advertisements are already being 
thus signed, and there will be a grad- 
ual change-over to letter- 
heads, shipping cartons, office forms, 
retail packages and similar pieces. 


include 


The change is brought about by 
two main considerations. One is the 
fact that the longer name has for 
many years been somewhat of a mis- 
nomer. The company was originally 
formed to manufacture only genuine 
vegetable parchment. In a short time, 
however, it had taken on waxed 
papers, and later, a wide variety of 
wrapping and fine papers. 


In addition to this, the trade has 
long since adopted the initials used 
in the KVP trademark oval, and the 
company is nearly always referred to 
simply as KVP by both customers and 
KVP salesmen. 











HAYNES SNAP TITE GASKETS 


“FORN-FIT’ WIDE FLANGE 
HUGS STANDARD BEVEL 


-= MOLDED TO 
“* PRECISION STANDARDS 





f 
a | 


DESIGNED TO 
SNAP INTO 
FITTINGS 





CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 


) LEAK-PREVENTING 
Gas aan ee NEOPRENE GASKET for Sanitary Fittings 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE (« $ T 2) 
PARTS which are cleaned daily ~ 

IME MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH &@ede NAP ITE — 
THE MILK ORDINANCE AND CODE RECOMMENDED Tight joints, no leaks, no shrinkage ime-saving, easy to assem 

» BY THE U.S. PUBLIC HEALTH SERVICE - - - - Sanitary, unaffected by heat or fats 


The Haynes-Spray eliminates the danger of con- Non-porous, no seams or crevices 


FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 





Self-centering 
No sticking to fittings 


tamination which is possible by old fashioned Eliminate line blocks 


‘ 1 li il . P P 
lubricating methods. Spreading lubricants by the Odorless, polished surfaces, easily cleaned Help overcome line vibrations 


use of the finger method may entirely destroy Withstand sterilization Long life, use over and over 


previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 


Available for 1”, 1%", 2”, 24%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 






THE HAYNES-SPRAY THIN FILM LUBRI- 


tun usin PUES 799 Woodland Avenue ~ Cleveland 15, Ohio THE HAYNES MANUFACTURING CO. 
PACKED 6 . ~ oy URTON S ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 


709 Woodland Avenue > 


Cleveland 15, Ohio 


ares Wales SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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CHOCOLATE-FLAVORED POWDER 


3 exclusive controls make 
Kraft Powder 
constantly 
uniform 






SS 


~ 





Always the same rich flavor! 


Always the same protection against 
SETTLING! 


l. Cocoa to exact specifications. So exact- 
ingly made only two manufacturers in America 
meet our rigid requirements. 


Zz Tailor-made stabilizer. A special blend 
that assures thorough suspension without un- 
usual thickness. Has a greater safety range 
that allows adjustments in sweetness and 
strength without destroying balance. 


3 »« Small-batch testing. Every batch thor- 
oughly tested. Time-consuming but worth it! 


Choose from two fine powders. #1 for quick 
cooling, #3 withstands slow vat cooling and 
excessive pumping after cooling. Order a 40-lb. 
trial case of either by writing Phenix Foods 
Company, 460 E. Illinois St., Chicago 90, IIl. 





Premiums of proven pulling power help you sell 
chocolate made with Kraft Powder! Ask our sales- 
man for details—or write us! 


1, PINKING SHEARS 





UE $2.95 Extraordinary $2.95 value— 
ri value but only $1.00 to your 
) customers! 
2. QUIKUT KNIVES 
1.00 
A si $1.00 value—but only 25¢ to 


your customers! 


Manufactured by 
PHENIX FOODS COMPANY 
KRAFT a 


KRAFT STABILIZED 
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SUPER-WHITE 
NON-YELLOWING 


SUPER HARDNESS— 
Resistant to Acids and Alkali 










SUPER SAFETY 
AROUND FOODS 





The Damp-Tex System of painting offers 
the widest choice of special applications 
for special problems of any enamel brand 
Whether you want extreme hardness and 
resistance to mildew acids and alkali, a 
non-yellowing whiter white, a non-toxic 
surface without flavor-tainting odor... 
or 30-minute drying or whatever your 
particular problem requires, investigate 
Damp-Tex. 





*Among wet surface enamel brands. 


FOR SURVEY OF YOUR PLANT, MAIL COUPON BELOW 
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CANADIAN INDUSTRIAL DISTRIBUTOR 
G. H. WOOD & CO., LTD., TORONTO 
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COMING EVENTS 


National Dairy Council—Southeastern Regional Conference. 
May 2-4 at Hotel Roanoke, Roanoke, Va. Host is Dairy 
Council at Roanoke. 

National , Dairy Council—Western Regional Conference, 
May 2-4 at the Cosmopolitan Hotel, Denver, Colo. Host 
is Denver Dairy Council. 

American Guernsey Cattle Club—78th Annual Meeting, May 
9-12 at the Statler Hotel, Los Angeles. 

National Association of Dairy Equipment Mfrs.—Annual 
Meeting, May 16-18, Kenwood Golf & Country Club, 
Bethesda, Maryland. 

Flavoring Extract Manufacturers Association of the United 
States—46th Annual Convention, May 22-25, l’dgewater 
Beach Hotel, Chicago, II. 

Research and Development Associates-—8th Annual Meet- 
ing of Food and Container Institute, June 8-10 at the 
Palmer House, Chicago, III. 

American Dairy Science Association—50th Annual Meeting, 
June 21-23 at Michigan State College, East Lansing, 
Mich. 

Florida Dairy Association—Annual Meeting, June 22-24 at 
the Fort Harrison Hotel, Clearwater Beach, Fla. 
Georgia Dairy Association—Annual Meeting, July 21-22 at 

the General Oglethorpe Hotel, Savannah, Ga. 

West Virginia Dairy Products Association—Annual Meet- 
ing, July 31 at the Hotel Greenbrier, White Sulphur 
Springs, W. Va. 

Wisconsin Creameries Association — Annual Convention 
September 20 at Stevens Point, Wis. 

International Dairy Show 
the International 


Annual Show, October 8-15 at 
Amphitheater, Chicago, III. 


Iowa Ice Cream Manufacturers Association 


Iowa Milk Dealer Association—-J oint 
October 9-11 at the Hotel Savery, 


Annual Convention, 
Des Moines, la. 


Wisconsin Buttermakers’ and Managers’ Association 54th 
Annual Meeting, October 11-12 at the Hotel Northern, 
Chippewa Falls, Wis. 

Vermont Dairy Plant Operators & Managers Association 
Annual Meeting, October 12-13 at Burlington, Vt. See 
retary, J. A. Newlander, Burlington. 


Milk Industry Foundation—Annual Convention, Octobe 
26-28 at Convention Hall, St. Louis, Mo. 
Nebraska Dairy Industries Association—Annual \lceting, 


December 7-9 at the Castle Hotel, Omaha. 


Illinois Dairy Products Association—Annual Meeting, De 
cember 11-13 at the Conrad Hilton Hotel, Chicago 


Louisiana Dairy Products Association-——-Annual Meeting, 
January 22-24, 1956 at the Jung Hotel, New Orleans 


Ohio Dairy Products Association— Annual Meeting, Janu- 
ary 23-25, 1956 at the Deshler Hotel, Columbus, Ohio 


National Dairy Council—4lst Annual Meeting and Winter 
Conference, January 30-February 1, 1956 at the Hotel 
Roosevelt, New York City. 

Dairy Products Improvement Institute—9th Annual Meet- 
ing, February 16, 1956 at the Hotel Commodore, New 
York City. 





SHORT COURSES 


Milk Industry Foundation—1625 Eye St., N. W., 
ington 6, D. C 
Sales Training Institute—May 16-27; July 18-29; Oc- 
tober 3-14; November 7-18; November 28-December 9 

University of Florida—Dr. I°. L. Fouts, Head, Dept. 0! 
Dairy Science, Agricultural Experiment Station, Gaines- 
ville, Fla. 
Dairy Herdsmen’s Short Course 
dairy herdsmen, herd owners, helpers, 
visors, producers, distributors. 5 
Dairy Plant Operators Short Course—QOctober 13-15 
For dairy plant personnel, equipment and supply dealers 
Dairy Field Day—November 2-3. For milk producers. 
distributors, processors, herdsmen, county agents, agri 
cultural teachers, veterinarians, etc. 


Wash 


September 6-8. For 


DHIA_ super- 
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H.1.S.T. equipment was examined and discussed at the Market 
Milk Conference and Clinic held at V.P.1. Conference featured 
problems faced by processor when new equipment is introduced. 


CONFERENCES AND CLINICS HELD AT V.P.I. 


Fifty-four members of the market milk and related 
industries attended the first annual Market Milk Con 
ference and Clinic held at Virginia Polytechnic Institute, 
Blacksburg, in February, and approximately thirty persons 
attended the third annual Ice Cream Conference and 
Clinic held on March 2-3, 1955. 


The purpose of the market milk conference was to 
survey some of the important problems encountered by 


the milk processor with the introduction of new equipment. 


Some of the topics discussed were: “The High- 
Temperature Short-Time Pasteurizer” by E. J. Finnegan, 
Associate Professor of Dairy Manufacturing, V.P.I.; “Legal 
Standards Relative to High-Temperature Short-Time 
Processing” by C. F. Hanger, Assistant Director, Dairy 
and Food Division, Richmond, Va.; “Equipment Layout 
Related to H.T.S.T. Installations” by Z. Pyle, engineer, 
Cherry-Burrell Co.; “Plant Operations Which Are Affected 
by the Bulk Tank Method of Handling Milk on the Farm” 
by E. J. Finnegan; “Basic Refrigeration Requirements for 
Modern Dairy Plant Operations” by Z. Pyle, “Bulk Milk 
Dispenser Processing Methods” by E. J. Finnegan; “Milk 
Vending Machines — The Modern Promotional Aid” by 
G. I. Ford, Ice Cream and Milk Marketing Consultant, 
The Vendo Company. Many other discussions were held 
on H.T.S.T. operations, plant cleaning, and engineering. 

At the Ice Cream Conference, lectures dealt with 
plant problems, consumer acceptance of ice cream, vari- 
ous discussions on production, bacterial and quality con- 
trol, handling, and merchandising of ice cream, including 
a lecture on the use of ice cream vending machines for 
distribution. 


Clinic sessions were devoted to the evaluation of 
vanilla, strawberry, and chocolate ice cream samples 
submitted by companies sending representatives to the 
meeting, 

Featured speakers were Dr. S. J. Werbin, Research 
Director, Stein-Hall Company; and Dr. W. M. Roberts, 
Head, Dairy Manufacturing Section, Department of Ani- 
mal Industries, North Carolina State College. 
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For 
buttermilk 
with greater 
Sales appeal 


use 
Nonfat 
Dry Milk Solids 


By using nonfat dry milk as the sole 
source of serum solids or to fortify to 
11% you get buttermilk of superior 
fiavor and smoother body. It works 
every time. Use it regularly to stand- 
ardize on a high quality buttermilk 
your customers prefer. Nonfat dry 
milk solids needs only dry storage 
and gives you surprising economies 
in refrigeration, shipping and han- 
dling. For more information write 


A.D.M.L., Box AM-2b. 


The convenient, 
economical, concentrated 


dairy food 


» American Dry Milk Institute, Inc. 


221 North LaSalle Street, Chicago 1, Illinois 
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2 e Members pool their resources to ora 
Quality Chekd Adds Eight New develop their advertising, merchandis. agi 















ing and sales training programs as 
2 ° well as to purchase cartons and othe; 10! 
Firms ™ Membership Reaches 83 supplies together. All members’ prod- 
ucts are marketed under the national No 
Ten Quality Chekd Dairy Prod- at Columbia and Hannibal joined the Quality Chekd trade mark, which js res 
ucts Association announced the group. The La Belle Creamery Com- a big red check mark. The trade mark os 
acceptance of eight companies pany, an ice cream manufacturer in is used as a means of strengthening 
for membership in the association. Belle Fourche, S. D. is the eighth and enhancing each member’s local 
The companies added include: Colon- addition. ental cginn aul ot the ene thee Be 
ial Dairies a fluid milk company in This expansion adds four new states unifying the group for collective ad. 
Albany, Ga.; The Gilt Edge Dairies, where Quality Chekd plants are head- vertising purposes. Membership is 
a combination ice cream and fluid quartered, providing distribution in a restricted to outstanding independ- - 
milk company with plants located at total of 25 states extending from New ents that can meet the high product - 
Norman and Oklahoma City, Okla.; England in the Northeast to New quality standards maintained by the jl 
E Ideal Milk Company, also a combina- Mexico in the Southwest and from association. . 
2 tion ice cream and milk company, North Dakota on the Northwest to oe 
c located in Portsmouth, Ohio. Another Georgia on the Southeast. s gr 
‘t Ohio firm added is Ohio Valley Dairy ie in ce satin sal Mi DR. EARL WEAVER TAKES SOUTH ag 
- & Products, Inc., ice cream and fluid eo oe tage ape raplonty AMERICAN POST 
” ; members located in Iowa and Wis- 
- milk operation, located in Martins : baci : Dr. Earl Weaver, head of Michi. ca 
: : - , consin, the association has steadily Pail : ; 
' Ferry, Ohio as well as at New Con- grown each year. The Quality Chekd gan State's dairy department, will go D 
: cord, Ohio. Two companies from iti: Salient Biieiaian te group to Colombia, South America, as a TI 
> Pennsylvania including the Pearce of independently owned and operated oul aonenieet ae Rawk a SEES . 
‘ Milk Company and the Pe Ro Ice dairy products and ice cream manv- mission in that country. an 
‘ Cream Company both located in State facturing firms that have formed the He was approved for that assign- dé 
College, Penna. In Missouri, State association as a non-profit organiza- ment by the State Board of Agri- M 
Dairy Products Company, an_ ice tion, operated by and for the mem- culture, recently. M.S.C.’s seven-man de 
cream manufacturing firm with plants bers’ benefit only. mission serves two Colombian land- of 
“ae 
; 
a 
ee°® 
In every phase of construction, 
Murphy Bodies are designed for bet- 
ter Quality. 
Fully insulated and equipped with 
hold-over plates for ammonia or self- 
contained freon compressor refriger- 
ation, Murphy Bodies assure you of 
greater economy. 
Added safety is an important feature } 
of Murphy Bodies all steel construc- 
tion. 
Make it Murphy .. . and see for your- 
self. 
\ 
MURPHY BODY WORKS, Inc.| 
7 7) 
HERRING AVENUE, WILSON, N. C. TELEPHONE: NO. 7-1146 
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ership is 


grant colleges under a “Point Four” 
agreement. 

Dr. Weaver will resign his present 
position and will be at his new post 
at Medillin, Colombia on July 1. Dr. 
Noel P. (Pat) Ralston, an M.S.C. dairy 
researcher, will succeed Dr. Weaver 
as head of the department. 

Dr. Weaver is author of three books 


on dairying. He is also keenly inter- 


ested in world affairs. 
He will take to the Colombia posi- 
years of 


tion 37 experience as a 


G. H. WILSTER TO LECTURE 

IN DENMARK 
Dr. G. H. Wilster, 
dairy manufacturing at Oregon State 
College, Ful- 
bright educational exchange grant for 
next school year to be 


professor of 


has been awarded a 
a lecturer in 


dairy science in Denmark. 
The grant, 


and living expenses 


which covers all travel 
is the first ever 
awarded in dairy science in Denmark, 
leading dairy 


one of the world’s 


countries. 


nationally-used reference books on 
“Practical Cheese Making,” “P 
Butter Manufacture,” and “Testing 
Dairy Products and Dairy Plant Sani 
tation.” book is now in 
its eighth edition and the butter text 
in its seventh. 


ractical 


The cheese 


than 30 
than 100 technical 


He has also written more 
bulletins and more 
papers. 

His research at OSC 
around improvements in dairy prod- 
ucts. For 14 years, he 


has centered 


was head of 


sopent teacher and administrator. One of his Under the grant, Wilster will be on the monthly service which scored and 
product ichs will be assisting in thes Sal ee the staff of the Royal Agricultural and analyzed butter samples for Oregon 
»y the of the country’s dairy industry. He Veterinary College at Copenhagen. dairymen as a moans of improving 
wii be working with two email land- In addition to teaching duties there, quality and composition. 
grant colleges and the minister of however, he will present a series of In 1949, he presented two technical 
SOUTH agriculture. patie lectures and 7 me courses in papers at the World’s Dairy Congress 
oe > _ ; various communities throughout the in Sweden and had one read at the 
The —_—o otuiaticetes began hie country. He will also assist with dairy 1953 sessions in Holland. 
| Michi. career in dairying " 1917 as a U. S. products research, especially in pro- He has been secretary of Oregon 
will go Department of Agriculture employee. duction of condence’d milk and milk Dalry industeles Preece ian” ai ts 
» Oo Then he served successively as a pro- powders. since he came to OSC and has han 
M.S.C’'s fessor of dairy at Iowa State College Wilster was born in Copenhagen dled arrangements for the group’s 
and head of the Oklahoma A & M and lived there until he was 18. All annual meetings here. 
assign- dairy department. He joined the of his lectures under the grant will Wilster will leave the campus in 
Mf Agri- M.S.C. staff in 1937 and received his be in Danish. 


July and will visit dairy products re- 
ven-man 






































doctor's degree from the University A member of the OSC staff since search centers across the country be- 
in land- of Minnesota in 1938. 1929, Wilster is the author of three fore going to Denmark in August. 
STURDY-BUILT — anil Z al CHECK and COMPARE 
} 
“ STURDY- 
ECONOMY MODELS L BUILT OTHERS 
K CONTAINER REMAINS UPRIGHT 
at all times. No spillage or x ? 
4] leakage; delivers full bottle. 
FIXED POSITION — individual 
containers do not slide, tumble X ? 
or fall. Moved as a unit. 
NO BELTS or motor drives — 
‘ ets ‘ xX 9 
simple operation; few moving : 
ruction, parts; positive delivery. 
‘or bet- ASSURE GREATER PROFITS IN PROTECTIVE CANOPY on from - 
of Station, with light. 4 
/ 
or self- glass; up to half-gallons. No xX ? 
adjustment necessary to ch e 
sfriger- FOR TAKE HOME CONSUMPTION — 
you of 
Fr. B. Dickinson and Company for many years has } aid- LATEST COIN SWITCH — Nation- 
alde 6 ee ee ae ae eee Ban al Rejectors 6901 model; easy Xx ? 
f ) ground goes into making STURDY-BUILT the finest unit ob- two minute setting. 
eature tainable. That's why you get the im- 
struc: ea onann prey on ule cate SALES APPEAL in design — 5 
painted white; clean; helps » 4 : 
merchandise. 
r your- FOR DETAILS on the Economy Model 35, and 
) Model 30, Call or Write Now. LOW PRICE helps build profits x 9 
— enables testing any markets. . 
\ IF IT CAN BE PACKED —IT CAN BE VENDED fi 
{ Get the Best from The Pioneer and Leader! SELF-CONTAINED refrigerated 
unit; shipped —_—— ready xX ? 
| f +4 dint 2 tallest d 
C. | | F.B. DICKINSON & CO. 27cm” " 7 
. . = DES MOINES, IOWA — 
7-11.46 
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Qinoi1s for protection... 
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The smooth, rugged film of-- 


ORANGE SOLID OIL 


--is famous for 
protecting machinery 


Keeps production--UP! Maintenance repairs--DOWN! 


im % SMI 8h 


Saves bearings, material, power, time...and...labor. 





Lasts two fo four times as long as ordinary greases. 


lion courage and iron jaws equip the bull dog with a pro- 
tective capacity that is world famous. Orange Solid Oil is 
famous, too, for its capacity to protect vital equipment. Used 
and recommended by leading makers of dairy, creamery, 
cheese, and ice cream machinery and equipment because-- 
it does a super-efficient lubricating job...and...it stays on the 
job four times longer. 


1--Pure, unadulterated petroleum 
solidified oil 

2--Practically odorless, tasteless, 
and transparent 

3--Will not turn rancid--free of animal 
and vegetable fats 

4--Cannot pit bearings--contains 
no alkalis 

5--Non-corrosive--will not gum, cake, 
dry, or harden 

6--Contains no fillers or abrasive 
of any kind 

7--For use in all Alemite and Zerk 
fittings, and grease cups. 


For positive lubrication protection--use Orange Solid Oil. It 
will help you minimize production shut-downs...reduce main- 
tenance costs...and...keep your output high. 


Over 200 leading distributors 
from Maine to California 
stock Orange Solid Oil. It is packed 
in 4 oz. tubes...and...1, 10, 25, 
100, 225, and 375 pound containers. Quick 
delivery from your local dis- 
tributor. If he can't fill your order-- 
phone, wire, or write for name and 
address of your nearest source of supply. 











Famous | ubricants [nc. 


Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 
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NEW YORK GETS NDC ANNUAL MEETING 


National Dairy Council will hold its 41st Annual 
Meeting and Winter Conference at the Hotel Roosevelt 
in New York City, January 30, 31, and February 1, 1956, 
it has been announced by the NDC Board of Directors, 


This will be the first time the NDC’s Annual Meet. 
ing has been held in the nation’s largest milk market. 
Attendance from coast to coast is expected to be record. 
breaking, due partly to the close-by locations of 30 affili. 
ated Dairy Council offices in seven states, and the Eastern 
geographic concentration of processor-handlers and dairy 
equipment and supplies manufacturers and jobbers. 


Host to the NDC meeting will be the Greater New 
York Producer’s Dairy Council Committee, under whos: 
auspices National Dairy Council conducts the Greater 
New York Dairy Council Program. 


The members of that committee are: President, Elmer 
McCann, Chateaugay, N. Y.; Vice-President, Clarence 
Little, Sussex, N. J.; Secretary-Treasurer, John B. Hollo- 
way, Amsterdam, N. Y.; Orrin Ross, Lowville, N.Y. 
A. Morelle Cheney, Dairymen’s League Co-op. Associ- 
ation, New York City; R. P. Kinney, Syracuse, N. Y.; 
John A. Roebuck, Walden, N. Y.; and Preston Erway, 


Genessee, Penna. 


The Executive Director of the Greater New York 
Dairy Council Program is E. J. Rowell. Funds for the 
Special New York Program are made available through 
Milk for Health, Inc., an organization representing more 
than 37,000 dairy farmers in the Greater New York milk 
shed. 


WASHINGTON STATE INSTITUTE OF 
DAIRYING 


Over 200 representatives of the dairy industry from 
the Pacific Coast, Canada, Alaska, and the Midwest 
completed a session of lectures, demonstrations, panel 
discussions, banquets, conducted tours and entertainment 
features at the recent 24th annual Washington State 
College Institute of Dairying, March 7-11. 


Dr. H. A. Bendixen, acting chairman of the college's 
Department of Dairy Science, was program chairman 
for the five-day session. 


Also, more than 250 entries in the quality ice creams, 
cheeses, butter and milk contests were judged by a board 
of experts, and later, in part, by members of the Institute 
in open judging contests and quality clinics. 


The Institute’s educational fare included the opera- 
tion of federal milk-marketing orders; advancements in 
detergents and sanitizers; work simplification procedure; 
cause and prevention of milk flavor defects, especially 
in connection with modern bulk handling methods; sani- 


tary standards; waste disposal; and the importance of 
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Out of the North came these four gentlemen from Alaska, only 


to run into ice —ice cream, that is. (I. to r.) Darwin Heine, 

Fairbanks; Glenn McNeese, Anchorage; Jack Flint and Stewart 

Durrant, of Palmer. Heine, Flint, and Durrant represented the 

Matanuska Valley Farmers Cooperative at the Washington State 

College Institute of Dairying at Pullman. They are shown 
here in the ice cream judging contest. 


psychrophils, organisms that live at low temperatures in 
finished milk products. 


The four Alaskan dairymen attending the Institute 
reported that even the Eskimos love ice cream. They 
said Eskimos spend a good share of hard-earned trapping 
money on ice cream produced by southern Alaskan firms 
and flown to such outposts as Circle City, Nome, Teller, 
and Lost River. The Alaskans also reported that there 
is no surplus problem for dairymen there. Milk sells for 
anywhere from 40 to 60 cents per quart and is in great 
demand. Dairying is a profitable business for every farmer 
in Alaska at this time. 

Top honors in WSC’s 24th annual dairy products 
scoring contest were won by dairy manufacturers from 
Wash- 
ington plants made the highest score in the vanilla and 


Washington, Oregon, Montana, and Wisconsin. 


strawberry ice cream classes, and the surprise butter 
division. Oregon plants were tops in the cottage cheese 
and of the the 
best cheddar cheese, and Montana had the best chocolate 


one butter classes. Wisconsin entered 


ice cream and the best butter without culture or flavoring. 


Speakers were Norman Myrick, editor of American 
Milk Review; O. E. Chief Chemist National 
Pectin Products Company; Lee Minor, technical service 
department, Wyandotte Chemicals Corporation and 
C. B. A. Bryant, Director of Field Service Johnson and 
Johnson. 

Other Hugh E. Mc- 
Sweeney, Director of Merchandising, American Dairying 
Association G. D. Sperry, technical department, Kelco 
Company; and Dr. J. C. Boyd, associate professor of 
dairy husbandry, and Scott A. Walker, assistant agricul- 
tural economist, both of the University of Idaho, Moscow, 


Idaho. 


Also held in conjunction with the Institute was the 


Ross, for 


notable out-of-state staffers: 


Washington Milk Sanitarians annual business meeting and 
election of officers. New officers elected W. J. 
Oldenburg, Universal Laboratory, Seattle, president; C. R. 
“Mike” O'Connor, Seattle Health Belling- 


were 


Department, 


ham, Wash., and George Andrews, Washington State 


Department of Agriculture, Seattle. 
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TRIANGLE FILLER 
FOR 


CARTONS 


uy 





HANDLES: 

1/2 Pints through 1/2 Gallons 

Pitcher-Pour or Easy-Lift Style 
It’s the Triangle R1-P — a new, low cost, semi- 
automatic filler for handling all sizes of the 
preformed Pure-Pak carton. One operator can 
easily fill, seal and case 6 to 8 half-gallons, quarts, 
pints and half-pints per minute with this depend- 
able production machine. Positive, foam-free filling 
and accurate measure are guaranteed. 


A unique feature of the R1-P — the wax on the 
inside top flaps of the carton is warmed by an elec- 
trically heated plow assembly before sealing. This pre- 
heating helps provide a tighter, more leak-proof 
seal. Performance of the new filler is fully guar- 
anteed and like all other Triangle models, the 
R1-P, will pass any Board of Health inspection. 


If you are going to use the preformed Pure-Pak 
carton, let us prove what the R1-P can do for you. 


Return the Coupon for complete information. 


TRIANGLE PACKAGE MACHINERY COMPANY 


Bagby Division 
6658 W. Diversey Ave., Chicago 35, Illinois 


Information Please on the Triangle R1-P 


Name _ ’ 








Address_ 





| 
i 
| 
| Company_ 
| 
| 
| 


City__ 











DOERING PATTY-PRINTERS 


Completely Automatic Machines for 
the Speedy Conversion of Butter into 
Perfectly Formed Patties at Low Cost 


Ss 





TU Ti. inti 


This new model PATTY-PRINT is designed for smaller 
plants. Has all the advantages and same operating 
cycle as our larger machine. One operator can 
handle the entire output. Capacity 400 pounds 
per hour. 


— «<8 sae¥ 





The PATTY-PRINT produces wrapped, sharply 
separated, embossed patty slabs with great pre- 
cision and weight accuracy—combines the 
Doering Rotary Patty Machine with  Self- 
Synchronizing Extruding Machine. Capacity of 
large machine shown above is 1,200 pounds 
per hour. 





Doering PATTY-PRINT and BUTTER PRINT machines have been 
found indispensable in dairy plants all over America. Operate 
smoothly, economically and efficiently — require less labor — 
have negligible maintenance expense — eliminate costly break- 
downs — sturdy stainless metal construction— clean easily. 


Write for Literature and Free Survey Service 


C. DOERING & SON, INC. 
1375 W. Luke S$t., CHICAGO 7, ILL. 


A>) Pant eee 
co] ] Oe 


agence JS&D 
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In the above picture, Mr. Wolfe, center, is shown with Dan Casey, 
left, and Dr. William L. Henning, Secretary of Agriculture of 
Pennsylvania, after receiving the “Man of the Year” award. 


PAMD PRESIDENT NAMED AS HARRISBURG 
“MAN OF THE YEAR” 

“This award for Outstanding Service to Competitive 
Enterprise recognizes the contribution to increased free- 
dom and dignity for all resulting from the personal efforts 
of Benjamin H. Wolfe,” were the words used by Daniel 
N. Casey, of the Harrisburg Chamber of Commerce, as 
he presented Mr. Wolfe with a plaque honoring him as 
“Man of the Year.” The presentation, sponsored by the 
Americans for the Competitive Enterprise System, (ACES), 
took place at a joint service club luncheon held recently 
in the Penn-Harris Hotel, Harrisburg. 

Mr. Wolfe is president of the Pennsylvania Associ- 
ation of Milk Dealers, president of Harrisburg Dairies, a 
Rotarian, a past president of the Harrisburg Chamber of 
Commerce and a former commander of the Chamber Good 
Fellowship Cruise. 


UTAH DAIRYMAN RE-ELECTED HEAD OF 
PROMOTION GROUP 
Merrill N. Warnick, Pleasant Grove, Utah, was re- 
elected president of the American Dairy Association, and 
Lyman D. McKee, Madison, Wis., was re-elected as 
vice-president at the recent annual meeting. 
Warnick and McKee are both dairy farmers. Both 
lave served one two-year term in their present offices. 
The president has been associated with the dairy 
farmers sales promotion organization for over 10 years, 
serving as president of his state unit. He had been vice- 
president of the national organization prior to his elevation 
to the presidency. 
Warnick, who has a herd of 40 purebred dairy cattle, 
has been active in the Holstein-Friesian Association of 
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America and was honored recently for 25 years as a 
tH club leader. 

McKee and his brother, William, operate a dairy 
farm of about 1,000 acres near Madison, Wis. He is 
president of the Wisconsin unit of the American Dairy 
Association. 

Other officers of the association, whose terms of 
office expire in 1956, are Harold M. Stanley, Skaneateles, 
N. Y., secretary; William J. Murphy, Bismarck, N. D., 
treasurer; and Dale N. Stewart, Madison, Nebr., assistant 
secretary and treasurer. Lester J. Will, Chicago, is general 
manager of the association. 

The American Dairy Association is financed by over 
one million dairy farmers in 44 states. The organization 
carries out a non-brand sales promotion program. 


INDIANA DAIRY PRODUCTS ASSOCIATION 
ELECTS ESKILSON 

E. T. Eskilson, Dixie Dairy Company, Gary, Ind., 
was elected president of the Indiana Dairy Products 
Association at their 37th Annual Meeting held at French 
Lick Springs Hotel, March 8-10. Eskilson has long been 
active in the dairy industry and is president of the Dixie 
McFarland, Jr., of Golden 
Guernsey Farms, Inc., Indianapolis, was re-elected 


Dairy Company. G. L. 


treasurer. 

Directors for the coming year are: F. A. Covalt, 
Jr Covalt Dairy, Muncie; John Hazelton, Jr., Beatrice 
Foods Co., Muncie; Lee C. Darst, Sugar Creek Creamery 
Co., Indianapolis; Brian Mauck, Middlebury, Co-operative 
Creamery, Middlebury; Earl L. Aders, Elkhart Ice Cream 
Co., Elkhart; A. C. Wooten, Borden Co. Furnas Ice 
Cream Division, Indianapolis; Wilber Hardacre, East Side 
Jersey Dairy, Anderson; James Thompson, Thompson 
Dairy Co., Seymour; C. L. Witham, Indiana Condensed 
Milk Co., Indianapolis; Irvin C. Scharf, Purity Maid 
Products Co., New Albany; Lowell Long, Armour Cream- 
eries, Rochester; Walter V. Roberts, Wm. H. Roberts 
and Sons, Indianapolis; Carl H. Hottenstein, American 
Dairy Co., Evansville; and Prof. H. W. Gregory, ex-officio, 
Purdue University, Lafayette. Ward K. Holm was re- 
tained as Executive Secretary. 


a Cie 





Outgoing president greets new officers of the Indiana Dairy 

Products Association. (I. to r.) Ward K. Holm, Executive Secretary; 

Walter V. Roberts, outgoing President; E. T. Eskilon, new Presi- 
dent; and G. L. McFarland, Jr., Treasurer. 
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FOR ONE TANK... 


Just a few years ago, Ingersoll-Rand intro- 
duced a non-lubricated compressor that made 
air-agitation of milk a practical method. 
Since that time, processors large and small 
have proved the air agitation principle in 
installations ranging from single tanks of 
1500 gallons capacity to batteries of six or 
more with individual capacities of 4,000 
gallons plus. 

Air agitation saves time and money. Agi- 
tation time is cut to a matter of minutes. 
Sanitation involves only the simple clean- 
ing of one pipe rather than scrubbing of 
complex vanes and blades. 

Ingersoll-Rand has valuable information 
for you on the subject. Why not get the com- 
plete story now and see how it can increase 
your profits. Write today to the originators 
of non-lubricated compressors designed for 
sanitary dairy operations or see your local 
dairy equipment distributor. 


Ingersoll-Rand 


3-161 11 Broadway, New York 4, N. Y. 





AIR-AGITATION SAVES TIME—MONEY! 
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How to put the “blast” on flies 
trying to sneak in here 


You can forget about flies entering conveyor door openings 
when you protect your plant with Searls Fly-Bar* . . . the 
amazingly simple device that delivers a continuous and 
protective blast of air across incoming and outgoing milk 
cans, cases and boxes. 


Thanks to Searls Fly-Bar, flies can’t ride in on your milk 
cans. Searls fast-moving, protective air screen is. broad 
enough—and powerful enough—to stop flies and all other 
filth- — insects from flying through it, crawling through 
it... or crawling around it. 


£ 


ASK THIS MAN 


-— your Cherry-Burrell Representative — to show 
you how Searls Fly-Bar gives you positive fly pro- 
tection ... at surprisingly low cost. Better ask him 


now, before flies are “in season.” 


* trade-mark. Patents applied for. 





CHERRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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INSTITUTE ON RADIATION STERILIZATION 
OF FOODS 


The Research and Development Associates are hold. 
ing their Eighth Annual Meeting at the 
Chicago, Ill., on June 8, 9 and 10. 
gram has been arranged covering industry’s part in the 
food and container 


Palmer House. 


An extensive pro. 


fields in case of war. 


A symposium on Monosodium Glutamate 


held on June 7. 


will be 


The morning of June 10 will be devoted to th 
first detailed review of Radiation Sterilization of Foods 
presented by members of the staff of the QM Food and 
Container Institute. 
who 


This meeting will be open to anyone 


wishes to attend by sending his request to the 
Secretary, Research and Development Associates, 1849 


West Pershing Road, Chicago 9, Ill. 
& 
DAIRY PRODUCTS EDUCATIONAL FAIR 


A colorful Dairy Products Educational Fair will be 
sponsored by the Chicago Dairy Society in 
conjunction with the Illinois, at the Nav 
May 


Technology 
University of 


Pier in Chicago, 18-20. 


The Fair will be both entertaining and educational 
in nature. The manner in which milk is secreted by a 
The component parts of milk will be 
The nutritional value of milk will be illustrated 
exhibit of experimental animals. The 
of milk and milk products to people of all age 
will be explained. all the possible 


milk will be demonstrated — such as, the 


cow will be shown. 
exhibited. 
by a live valu 
groups 
In addition, uses of 
various forms in 
which it is prepared for human consumption, 
the manufacture of bakery 


medicines, and 


animal foods, goods, candy, 


packaged mixes, paper, textiles, drugs. 
Motion pictures will show operations in a milk plant, icc 
cream factory, The manufacture of 
related products such as paper, vanilla extract and choco- 


late will be explained. 


and cheese factory. 
All types of cheeses made both 
here and abroad will be on display. 
will be 


A model dairy bar 
in operation. The applications of chemistry, bac- 


teriology, and engineering to dairy technology will be 


shown. 

The Fair will be open to all those registered for the 
Conference on “New Outlets for Milk Solids” and to all 
employees of dairy plants and members of their families, 
Junior and Senior High School students, and others inter- 
ested in becoming acquainted with the technological 
advances in the dairy industry. ADMISSION BY TICKET 


ONLY. Tickets can be obtained by writing Profesor R. K. 
Newton, 116 Illini Hall, University of Illinois, Urbana; 
from your local dairy; or from the Illini Center, 20th 
floor, LaSalle Hotel, Chicago. 


LEADERS HONORED BY DAIRY 
REMEMBRANCE FUND 


Dairy Remembrance 
one year ago, many men in the dairy industry 
have been honored by contributions to this fund, 
ing to Madison H. Lewis, president. The 


Since the establishment of the 
Fund, Inc. 
accord- 
money, from 
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time to time, will be allotted by the board of directors 
to worthwhile projects, he said. Among the men for 
whom contributions have been made to the Fund in 


appreciation of their worthwhile work are: 


Clyde Beardslee—Vice-president of the Borden Com- 
pany; associated with Merrill Soule, first company to 
develop powdered whole and skim milk on a commercial 
basis; and a member of the War Production Board during 
World War II with responsibility of maintaining dairy 
plant equipment to meet wartime needs. 


Fred Flynn—Helped form the Miami Valley Milk Pro- 
ducers Association operating in Dayton and Springfield, 
Ohio; Executive Secretary of “Milk for Health” when it 
was organized, and milk market administrator in several 
Kentucky and Ohio areas. 


Dr. Carl Larson—Long associated with U. S. Depart- 
ment of Agriculture and Executive Director of Dairy 
Products Improvement Institute. He also served as Official 
Delegate to the International Dairy Congress for the 
U.S.D.A. and served as a member of the Board of Directors 
of National Dairy Council. 


Eugene Skinner—Late chairman of the 


Company and former director of the Dairy 
Supply Association. 


Sealright 
Industries 


Dr. Hugo H. Sommer—Late Professor of Dairy Manu- 
facturing, University of Wisconsin and author of “Theory 
and Practice of Ice Cream Making;” he was a _ world 
known authority on many phases of dairy manufacturing 
and served as official delegate to the International Dairy 
Congress for the U.S.D.A. 


Peter Trimborn—Long associated with The Ice Cream 
Trade Journal and during the last 40 years was highly 
instrumental in the formation of many dairy industry trade 
associations now in existence. 


Henry N. Woolman—Executive of Supplee-Wills- 
Jones Milk Company; trustee of Children’s Hospital of 
Philadelphia, and active in founding Dairy Council of 
Philadelphia. 


Others Honored are—Oscar F. Sterling, Ted Heiden 


reich, J. S. Sims, Irving Koch, Donald R. Kellem and 
William T. Mardin. 
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From now on, I’m getting my milk the modern 
way — from the refrigerator.” 


"That does it! 


May, 1955 
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MILK PLANT MAINTENANCE 
PAINTING SURVEY AND 
GUIDE CAN SAVE YOU 

TIME AND MONEY! 


Write for your copy TODAY! 


Produced with the help of leading milk 
plants, this free survey lists 14 specific 
painting systems for every condition and 
type of surface in your plant. Eliminates 
guesswork and mistakes. Shows how to 
defeat moisture, mold, mildew; stop mois- 
ture travel between rooms of different 
temperatures; shows how a touch-up plan 
for acid and caustic wear cuts repaint- 
ing costs. You can make substantial yearly 
savings following this guide! 
FREE! Your business letter- 


head request brings a free copy 
while available—write today! 


TROPICAL PAINT COMPANY 
1172-1252 W. 70th St. Cleveland 2, Ohio 


Heavy-Duty Maintenance Paints Since 1883 







Subsidiary of 
Parker Rust Proof Company 
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250 thousand dollars per year in Ney A. 
‘ Jersey, based on an assessment of 
R t t S | O -Th d Q t 1 8/10c¢ per cwt. on fluid milk sales Dr. 
es quran a es, ne Ir var s only. Frelinghuysen reported that th, joined 
minimum expectations from the pro. of Ke 
Top Agenda at N. J. gram, when adopted, would be to the pt 
increase per capita consumption of Dairy 
fluid milk by a minimum of 3 to 5% of the 
ORE THAN 200 members of quarts had been started as an experi- idiot 1. Ween, anche dl 
the N. J. Milk Industry Asso- ment, but was working out to the ies all in Milk Industry Pou Dr. 
ciation, heard Marden Nys- satisfaction of both school authorities tien challenend the eile " a ing 
trom, past president of the New Jersey and the milk industry. out and sell cottage cheese — but ws lege | 
Restaurant Association, urge the milk “The switch from half-pints to third- as a by-product. “Cottage cheese i Indus 
industry to develop a sound program quarts is spreading throughout West- one of wow delle te” stated In 19 
“in cooperation with the restaurant chester County, and is now almost a Werner. “but vou must have aie the \ 
industry” for the promotion of milk hundred per cent effective in New quality, good niles policies, tonal nomi 
sales in restaurants. York City,” said Popper. He _ ex- it at a profit!” in th 
“As restaurant operators, we find plained that the switch had _ resulted a poe aa oe ae Com| 
that milk is one of the most expensive in increased consumption of milk by ah Miss pin arte of th an 1942 
beverages we have to offer our cus- school children of approximately 1/12 1 ye re . a dine aaa faith! 
tomers,” said Nystrom. “But as a of a quart per student per day. oi pie Bey he - ele 7 be the | 
food, milk is one of the best and low- Good Year Seen DuBois told the delegates thet ons Tech 
est cost foods we have to offer. Gene Flack, sales counsel and ad- sumers will be lured away from milk high 
Nystrom pointed out that products vertising director of Sunshine Biscuits, to other beverages unless the indus. Af 
such as coffee, tea. and beer had done in New York, opened the convention try adopts impressive and _ extensiv write 
a marvelous job with the restaurant with a keynote address. “1955 will be advertising. Dair 
industry in helping restaurant oper- a good year for the milk industry,” ac 
ators to sell more of their products stated Flack, “provided you go out Officers Elected — 
“for the benefit of consumers. the res- and sell!” A. M. Woodward of South Orange he 
taurant industry, and the sellers of The convention delegates also heard was re-elected president of the associ- at t 
the product.” Joseph S. Frelinghuysen, Jr., Chair- ation; other officers elected were as 
Nystrom’s talk was one of the high man of the Association’s Advertising follows: 
spots of the Annual Convention of the Committee, report that 60% of the Ist Vice-President—Verton Rocka- 
N. J. Milk Industry Association held entire sales of milk in the state had fellow. 
in Asbury Park on March 23, 24, already signed contracts to participate " . ae 
and 25. in the proposed industry-wide adver- ; 2nd Vice-President—John 1. De 
In another high spot of the conven- wed a = prematt Se aie — " , 
tion, Robert L. Popper, Vice-President of fluid milk in New Jersey. 3rd. Vice-President—Seymour Hay- 
of Dellwood Dairy in New York, re- Frelinghuysen stated that events — 
ported to the industry on the devel- were taking place in the milk industry Secretary—A. H. Forsythe. 
opment of the sale of one-third quarts so rapidly, that the decision to adopt Asst. Secretary—Adolph Nielsen. 
of milk to the schools in New York an industry-wide advertising program Treasurer—Stanley M. Smith. 
City and Westchester County. Pop- was no longer a matter of desire, but Asst. Treasurer—Bo Adelbert. 
per stated to the audience that the of absolute necessity. Exec. Vice-President—Dan Wettlin, 
switch from half-pints to one-third The proposed industry-wide adver- Jr. 
RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS___-_—_ 
e + Hayes congue Reference Table for Ordering New RIDAK Pump Gaskets 
@ Accurately fabricated. GASKET GASKET SIZE EQUIPMENT USED ON 
@ Top grade pure manila paper. NO. D. x I. WAUKESHA 
@ Standard .035” thicknesses. TORR 7Vex4%, — 5Yex3;, | No. 10BB Pump } 
LAFLEX GASKETS . . . 258. 8 Asie — 6¥anddA No. 25, Std, "Pump 
@ Same sizes as Ridak gaskets. Ro ptf =e ery .S. 700 ord 125. Std, seed 
(Use Ridak numbers — specify Laflex). 466A 64x45; — 5A5x3 No. 10 Std. Pump 
@ Recommended for trouble spots where 
stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings 
Special sizes and shapes Fitting Size and Gasket Numbers 
——— GASKET DESCRIPTION ia 1,” 2" 214" - 4" 
Sond aos wy 20 | BPE Pl Me, oe | Be | aT Be | 
hours. Bevel Joint Fitting Wide Flange a ebeaiins 4 | 1502 2002 2502 3001 4003 | ( 
BOONVILLE MANUFACTURING CORPORATION  toonville, New Yor 
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A. W. RUDNICK JOINS STAFF 
AT KENTUCKY 


Dr. A. W. Rudnick, Jr., 


joined the dairy staff at the University 


recently 


of Kentucky. His appointment is for 
the position of Assistant Professor of 
Dairy Technology and Superintendent 
of the Dairy Plant. 


Dr. Rudnick is a native Iowan, hav- 
ing graduated from Iowa State Col- 
lege in 1939 with a major in Dairy 
Industry and a minor in Economics. 
In 1940 his Alma Mater granted him 
the M. S. degree in Agricultural Eco- 
nomics. His next two years were spent 
in the employ of the National Butter 
Company at Dubuque, Iowa. From 
1942 to 1945, “Art” was rendering 
faithful service to the U. S. Army in 
the capacity of Medical Laboratory 
the rank of T/3, 


Technician, with 


highest grade. 


After the war he served as staff 
writer for “Modern Dairyman and 
Dairy Record.” By this time Art had 
acquired the urge to go the whole 


1948 


he was appointed research assistant 


way in his dairy training. In 


at the University of Minnesota, and 









509 Front Avenue 


May, 1955 


_ Joun Woop Company 


RN Superior Metalware Division 


St. Paul, Minnesota 


began his studies leading to the Ph.D. 
which was granted in 1954. He was 
promoted to Instructor in 1951, which 
position he held until assuming his 
duties at the University of Kentucky. 
Dr. Rudnick is married and has six 


children — all girls. 


a 
C. B. A. (BILL) BRYANT RETIRES 


After more than 25 years of service 
industry, C.B.A. (Bill) 
Director of 


to the dairy 
Bryant, Field 
Dairy Filters Department, Johnson & 


Service 


Johnson, retires. 


In announcing Mr. Bryant’s retire- 
ment, Mr. G. W. Willits, General Man- 
ager of Filter Products Division, John. 
son & Johnson, recalls just a few of 
the many highlights of Bill's illustri- 
Bill's “Never-Be-Broke” 
Club; his 25th Anniversary Party, at 
Bill the 


tional gold watch, a symbol of 25 


ous Career: 


which time received tradi- 
years of outstanding service in John- 


son & Johnson. 


Bill is currently winding up a series 


of speaking engagements on his favor- 
Milk 


ment at the Farm Level. 


ite subject, Quality Improve- 


a and — ome 
< uperior stand up under 
hardest use. Smooth, glistening 
surfaces permit easier, more 
thorough cleaning. Open pails 
available with or without 
welded heavy steel hoop for 
bottom protection. 8 qt., 10 qt., 
12 qt., and 14 qt. 


Thorough, fast straining and 


High handles available 
when law requires. 


Sun 


As Bill’s host of friends will recall, 
he has staged a wonderful comeback 


after a recent illness and will be 


available, following his retirement, as 
a consultant on matters pertaining to 
quality milk production at the farm 
level conditions 


and, as permit, a 


limited number of speaking engage- 


ments. 
All of Bill’s associates and friends 
wish him a well-earned and happy 


retirement. 


INDIANA OUTING SET FOR JULY 


The Annual All-Day Summer Out 
ing of the 
Association has been set for July 14, 
at the Anderson Country Club, Ander 
son, Ind. (Date originally announced 


Indiana Dairy Products 


was July 21.) 

The Indiana Outing has developed 
into one of the best attended through- 
out the industry, last year’s registra 
500. Although the 


Golf Tournament is one of the high 


tion exceeding 
lights, a variety of other lawn games 
plus the annual Industry-Booster soft- 
ball game assures plenty of activity 
for those interested. For others there 


are plenty of comfortable lawn chairs. 
















filtering — ease of cleaning ~——* 
and sterilizing — low cost — 
quality built throughout. All wily, 
these are reasons why Superior SHER 
Strainers are preferred in Suntenyts 
- dairies coast to coast. OI 
“iii 





HOODED AND OPEN PAILS * STRAINERS 
MILK CANS * DISPENSER CANS 

ICE CREAM CANS * WIRE CRATES 

for paper and glass bottles 


Metalware for The Dairy Industry 
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PLANT CLINIC - HTST PASTEURIZER 
(Continued From Page 70) 
teurize less than this volume be- 
cause excessive dilution might oc- 
cur when forcing the last of the 
product out of the system with 
water unless the operator was very 
careful in timing the flow of prod- 
uct through the system. 


which 
will give you some idea as to the 


Following are calculations 
actual savings in steam and cooling 
water with the H.T.S.T. pasteurize: 
as compared with vat or holding 
pasteurization: 

We 


assumptions. 


will make the following 


1. You are pasteurizing 30,000 


pounds of milk daily. 


2. You would vat-pasteurize the milk 
at 143° F. with a 30 minute hold- 
ing time. 

53. You would H.T.S.T.  pasteurize 
the milk at 162° F. with a 16 


second holding period. 


4. The same amount of steam would 
be required to raise the tempera- 
ture of the water in the jacket of 
the vat when starting pasteuriza- 


MORE THAN 32,000 
as 






WILSON STEEL & WIRE CO. 


49th St. and South Western Ave. 





PERFECTLY STITCHED 
with this 5 lb. reel of 
WILSON STITCHING WIRE 
drawn for perfect operation with EX-CELL-O machines 
WILSON THE MILL THAT SERVICE BUILT 
Manufacturers of wire, nails, rivets. 


Chicago 9, 


tion as would be required to raise 
the temperature of the water in 
the hot water circulating unit on 
the H.T.S.T. system high enough 
so that it was adequate to heat 
the milk to 162° F. Probably the 
steam requirements are not equal 
in these two instances but we are 
sure the difference would be very 
slight. 


5. The temperature of the raw milk 
in both cases is 40° F, 


Steam requirements for vat pasteur- 


ization: 

Heat from 40° F. to 143° F. 

143° — 40° F. = 103° F. temperature 
difference. The steam required to heat 


30,000 pounds of milk through 103° F. — 


30,000 X 103° = 3,090,000 B.T.U. required 
Steam requirements for H.T.S.T. 
pasteurization: 
The milk is heated in the regenera- 
tive section from 40° F. 
mately 136° F. 


perature — is 


to approxi- 
This increase in tem- 
heat 
transfer from the hot pasteurized milk. 


accomplished — by 


Then the steam need only be used 
to heat the milk 136° F. to 
162° F. 


from 









*F Sette stecee sss 


Ilinois 









SAMPLE ON REQUEST 
CHUMLEA’S LABORATORIES « 


162° — 136° F. = 26° temperature differen 


30,000 X 26° = 780,000 B.T.U. requires | 


Savings by H.T.S.T. pasteurizatioy 


3,090,000 B.T.U. — 780,000 B.T.U. = 


2,310,000 B.T.U. SQVings 
2,310,000 


1,000 B.T.U. per Ib. steam 





= 2,310 lb. steam 


saving 40 cents per 1,000 pounds steam - 


2310 X 40 = 


1000 


$0.92 


The water and refrigeration save 
depend on the temperature of wate; 
available for cooling. Lf 52° F. wate, 
is available there will probably be » 
saving in refrigeration. The pastew 
ized milk will flow out of the regep. 
erative section in the H.T.S.T. system 
at about 70°F. When using a sep. 
arate cooler (with water temperature 
at 52° F.) the milk will be cooled t 
about 70° F. 
water 


when flowing off th 


section of the 


oe 


surf ace cooler 


However, there will be a saving i 


volume of water. Considering that 


three times as much water as milk 


for cooling on th 


milk 


cost of 


would be used 


water section of a cooler and 


using the low 50. cents per 


CHUMLER'S 


theese rangulatar 


BRINGS OUT THE 
NATURAL FLAVOR IN YOUR — 
COTTAGE CHEESE 


GIVES YOU EXTRA YIELD ' 
MAKES FIRM, RICH CURDS 


ECONOMICAL AND 
EASY TO USE 


LEBANON, IND. 
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1,000 cubic feet, or 0.8 cent per 1,000 


jounds, we have the following saving: 


I 
Saving of water: 


30,000 X 3 x .8 cent 
_  ———- = $0.72 


1000 
Total daily saving, steam $0.92 + water 
$0.72 = $1.62 per day 


Annual saving, $1.62 X 365 = $591.30 


The H.T.S.T. system can be cleaned 
in-place with very good results. It is 
true that the flow-diversion valve and 
timing pump must be dismantled and 
cleaned by hand. However, they can 
be replaced with by-pass tubing and 
the system then cleaned by circula- 
tion. Milk plant operators report ex- 
cellent results when using in-place 
cleaning on the H.T.S.T. pasteurizer. 
Of course, adequate cleaning results 
only when carried out properly. The 
most common method used is first 
an organic acid solution 
This 


must be of proper concentration and 


to circulate 


through the system. solution 
temperature and circulated at proper 
velocity for an adequate period of 
The organic acid solution is 


usually followed with an alkali solu- 


time. 


tion. Again the concentration, tem- 


perature, time and velocity of solution 


tee 
~_—_ 
—— 


— we 
— 
— 


Yundt 
Airbrush 


Dairy Bottle Washer 


Only Yundt gives you all these advanced engineering features: 


must be controlled. Some operators 
report good results using the alkali 
treatment every day followed by the 


organic acid treatment occasionally. 


We suggest you ask the company 
from whom you secure your cleaning 
compounds for help with this cleaning 
problem. We are sure they will be 
glad to help you work out a cleaning 
system which will be satisfactory. 


In regard to comparative flavor of 
milk when pasteurized by the vat or 
H.T.S.T. systems. a difficult 


question to answer for the operator 


This is 











“He's driving around with a load of 
cream. Probably have to fix the butter 
churn when they fix the streets.” 





New Packaged Filtering Unit — 


Now...every plant with a capacity of 100 bottles or 
more per minute can enjoy the advantages and economies 
of Yundt Caustic Filtration. Regardless of make... if 
your bottle washing equipment is reasonably new and in 


may not always operate the system ac- 


cording to manufacturer's instructions. 


Some operators state that a more 
natural flavor will be present in milk 
pasteurized by the H.T.S.T. system; 
others say that the opposite is true. 


Whenever milk “burns on” the walls 
of a vat pasteurizer, some degree of 
cooked or burned flavor will be pres- 
ent in the milk. 


known of certain markets where this 


However, we have 


type of flavor in milk was preferred. 


Our experience has been that the 


consumers in most markets do not 
discriminate against a pleasant heated 
fact, 
many markets prefer this type of flavor. 
We do not think that either system, 
when operated properly, will impaii 


the flavor of milk. 


Some milk plant operators report 


flavor in pasteurized milk. In 


an interesting experience in regard to 
pasteurization temperature for homo- 
genized milk when using the H.T.S.T. 
Much homogenized milk is 
with a 16 


second holding time. This tempera 


system. 


pasteurized at 180° F. 


ture treatment gives the milk a rich, 
full, mellow heated flavor. This flavor, 


of course, is very distinctive and many 











good condition, it will pay you to investigate the packaged 


filter unit shown above. Operating savings alone will repay 


Airbrush rinsing, submerged hydro soaking, caustic filtration, 


walking beam loading, unitized construction, external heating .. . 
and the lowest year-in-year-out maintenance cost of any washer 


on the market. Contact your nearest Y-B agent, or wire factory 


for complete information. 


May, 1955 


your initial investment many times over during the life 
span of your present equipment. 


Younvr-/solllemalic Corp. 





Plant and general offices: 3670 Muddy Creek Road, Cincinnati 38, Ohio, U.S.A. 
Export Division: 824 Dixie Terminal Bidg., Cincinnati 2, Ohio, U.S.A. 
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consumers prefer it. The reason for 
preference given by consumers is that 
this milk 


when this pasteurization temperature 


tastes richer. Apparently 
is used, the operator raises the pas- 
teurization temperature of the milk 
only 1 or 2 degrees each day and 
takes about two weeks to reach the 
180° F. Operators re- 
port that when this plan is used there 
is no noticeable difference in 


temperature. 


flavor 
This 


high heat treatment of milk also re- 


of the milk from day to day. 


sults in a lower bacterial count prod- 
uct with longer keeping quality. 


The above discussion will give you 
a fair idea of the advantages and dis- 
advantages of the H.T.S.T. system. 
We have had a number of years’ ex- 
perience with this system and we are 
completely in favor of it. 


LICENSE NOT AUTOMATIC IN 
PLANT TRANSFER 


New York’s Director of 


Agriculture has issued the following 


Assistant 


caution to milk plant operators con 
cerning the transfer of plants. 


“When a person purchases part or 





“Not 5 CARLOADS, Miss Zimmer! 


Sure, I like Diamonp Hardnox® bottle washing com- 
pound, but I distinctly said 5 DRUMS!” 

Cleanliness and economy call for Hardnox. Call 
your nearby Diamonp distributor today ! 


all of a milk business it is necessary 
for him to make application eithe1 
for a new license or for an extension 


of license. 


“The transfer of a business does not 
automatically result in the issuance of 
a license or in the extension of an 

The 


has the right to make an investigation 


existing license. Commissioner 
and hold a hearing before deciding 
whether or not to approve the pro- 
posed transfer. 


“It is therefore suggested that when 
you propose to acquire some other 
milk business, you make application 
well in advance of the proposed time 
of transfer. It might also be desirable 
to make the transfer contingent upon 
the approval by the Commissioner and 
upon issuance of a license or exten- 
sion of license by the Commissioner. 


“If you are considering the acquisi- 
additional business, it 
would be well to contact this office 
and will be 
procedure to be 


tion of some 


advised as to the 
Also, if 


you propose to sell part or all of your 


you 


followed. 


business, it would be well to suggest 
to the prospective purchaser that he 
contact us for 


similar information!” 





MILK SEAL 
Packed 12 to Box 


E. H. STUART NAMED AT 
CARNATION 

Stuart, president of 
Carnation Company and _ its foreigy 
affiliate, General Milk Company, has 
announced the appointment of George 
H. Matthew to the position of assist. 
ant vice-president of General Milk 


Elbridge H. 


Mr. Matthew, who will assume his 
new duties July 1, 1955, has beep 
national product manager for Carna. 
tion evaporated milk in the United 
States, its possessions, and in Canada 
since September, 1953. 

He will be in charge of sales of 
General Milk Company’s brands of 
evaporated milk in the British Isles. 
Continental South 
Africa. 


Europe and _ in 

A native of Chicago and a graduate 
of Cornell University, Mr. Matthew 
was formerly western regional man- 
ager for American Home Foods. He 
came to Carnation in 1949 as western 
division sales manager. 

In 1951 has was made an assistant 
general sales manager, supervising 
sales of Friskies dog food outside the 
western states territory of Carnation’s 
Albers Milling Company division, the 
manufacturers. 


Tt) nd tt sss | 


Ema Seals Save You Money! 





CREAM SEAL 
Packed 36 to Box 


Available plain or duck impregnated 


A new, improved Neoprene Seal for use on De Laval Hot or Cold 
Cream Separators and Milk Clarifiers. E-Mac Seals last longer — 
need replacement less frequently. 


Look for the trademark “E-Mac in the oval” on every seal — it’s 
your guarantee of a better seal. Order a trial supply now. 


Write for catalog showing our complete line of DAIRY BRUSHES 


and SUPPLIES. 


ee 
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DAIRY BRUSH CO., INC. 


READING @e PENNSYLVANIA 
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“Open House” Festivities at 
Sealright Pacific Headquarters 


ficially opened its new $1,000,- 
000 factory and 
building in Los Angeles in March, 


G icity op PACIFIC, LTD. of- 
headquarters 


with a two-day “open house” enjoyed 
by 800 guests of the company. Seal- 
right Pacific is the associate of Seal- 
right Co., Inc., serving the seven Far 
Western states. Both companies are 


wholly owned subsidiaries of the 
Oswego Falls Corporation of Fulton, 
N. Y. 

Luncheons served in a patio com- 
plete with grass and parasols, built 
in the shipping room of the new plant, 
featured the factory open house at- 





— cory 


70 
THI UALITY 


PAYS 


tended by approximately 400 cus- 
tomers and friends of the company 
on a March Friday, and by an equal 
number of members of the families 
of the employees of the company on 
families day, Saturday. 

The entire luncheon was cooked 
and served in Sealright products. The 
orange juice, buttermilk and chocolate 
milk came in Kone Bottles and were 
served in the taste-free plastic-coated 
paper cups. Milk came in glass bottles 
protected by Sealright Closures and 
in Sealking milk cartons, and was 
served in the Plasti-Cups. Soup, cof- 
fee and tea were served in the plastic- 


p 






Dairymen who want the best demand United Top 
Quality SBR Series Cases. They get longer wear, 
fewer replacements, and top performance from 
the heavy duty construction throughout. They tell 


us it’s the finest yet. A size for every paper bofttle. 


FAMOUS UNITED WELD 
Stronger than the wire itself 
and welded at every intersection. 


On combination Qt. and ') Gal. 


TAILORED SIDES 


FOOLPROOF 
IDENTIFICATION 
Permanently em- 


bossed in the metal 
post, cannot be re- 


SOLID METAL CORNERS 


Extra strength and protection 
at the case’s most vulnerable 
point, 

FLAT WIRE FLOOR 


Broad flat wires, 3 under every 
bottle for maximum support. 


May, 1955 


XUM 


case, smaller top frame holds 
both size bottles together with- 
out squeezing. 


BOTTOM STACKING 


All flush tops with sturdy 
bottom stacking rims for easy 
loading, high stacking. 


coated containers and cups. The cot- 
tage cheese was in Sealright “Cheese 
King” containers. Turkey and tuna 
pot pies, brown bread, gelatin salads, 
and baked apples were baked and 
served as individual “dishes” in 
plastic-coated Nestyle Containers; 
and, of course, there was ice cream 
and sherbet for dessert in Sealright 
Containers. 


The small children of employees’ 
families were fascinated with Disney 
cartoon movies in the plant nursery, 
while their parents lunched in the 
patio. 

The new Sealright Pacific factory, 
situated in the Union Pacific Railroad 
industrial area of Los Angeles, ini- 
tially provides 120,000 square feet 
of space and is designed for ready 
expansion. 


It provides a fifty per cent increase 
in production capacity over the old 
plant, built in 1941, which had to be 
expanded several times to keep pace. 
The development of the Western 
States, especially California, and the 
use of Sealright products in that sec- 
tion of the country have grown rap- 
idly. Sealright Pacific's sales have 
doubled in the past five years. 








moved. 


Wibal STEEL AND WIRE CO. 





137 Fonda Ave., Battle Creek, Mich. 
Branch Plant: Wilkes-Barre, Pa. 
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Water Treatment Formulas 
OR THE BOILER operator who 
has always considered a com- 
plete water treatment program a 
luxury he could not afford, National 


Aluminate Corporation offers its new 
Nalco 400 System. 





The new system uses 4 water treat- 
ment formulas for conditioning feed- 
water for boilers ranging up to about 
300 psi. Depending on an analysis of 
the feedwater, one of the four form- 
ulas is selected and will provide com- 
plete treatment for prevention of 
scale, corrosion and foaming in the 
boiler. 


Each formula is produced in ball 
briquettes about 3” in diameter and 
weighing approximately one pound. 
At least one of the formulas contains 
as many as 10 different chemicals... 
all combined during manufacture to 
save the user the time and trouble of 


mixing and weighing a variety of 
materials. Ball briquettes eliminate 
waste due to spilling of liquids and 
powders, and control the dust haz- 
ard usually associated with powdered 
chemicals. 


L. W. Mendenhall, Adv. Manager, 
National Aluminate Co., 6216 West 
66th Place, Chicago 38, Illinois. 


Heating and Mixing Coil 
IMULTANEOUS FAST heating 
and mixing are made _ possible 


through a special design coil 
with hollow shaft and flat spokes act- 


ing as paddles. 


The hollow shaft and coil are in 
an integral assembly which permits 
steam to be carried through shaft and 
through coil to promote fast heating. 
Unit is made entirely of stainless steel 
for mixing food products or products 
with acid or corrosive content which 
would affect other metals. 


This type of coil is recommended 
for sugar refining, oleo blending, cat- 
tle feed mixing, paper mill processing 
and mixing of dairy products. 

Full had by 
addressing the manufacturer, Rempe 
Company, 340 N. Sacramento Blvd., 
Chicago 12, IIl. 


information may be 


MAKE ’EM CREAM CONSCIOUS 
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IN-STORE 


Exclusively For 


to OUTDOOR ADVERTISING 


The Dairy Industry 


G. P. GUNDLACH AND COMPANY 
Sereands to the Dairy Iudustry 


1201 W. EIGHTH STREET 


Gallon Jug Washer 


O FILL the urgent need of small 
dairy operators who want clean 


jugs at low cost, Continental 


Equipment Corp. of Milwaukee, Wis. 
has just come out with their new 
Model “Jim” Gallon Jug Washer. 








It has the quality features of larger 


washers and is made to handle round 
or square gallons; round, square or 
oblong half-gallons; as well as stand- 


ard quart bottles. 


loaded and removed from the 4-wide 
washer pockets by hand, easily and 
quickly. It has a capacity of 20 jugs 
per minute at a 3 minute submerged 
at 6 


soak, or 10 jugs per minute 


minute submerged soak. 


It is fully equipped with safety 


oan * 
pin June 
Poster 


CINCINNATI 3, OHIO 
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leview 


stop and magnetic brake motor, auto- 
matic temperature 
pump motor, starters, dial thermom- 
gauge variable 


control valves, 


eters, and 


speed drive. 


pressure 


For full details see your salesman 
or write direct for Bulletin Jim-24. 
Continental Equipment Corporation, 
6103 North 76th Street, Milwaukee 
16, Wis. 

* 
Automatic Control Literature 
EW WHEELCO technical lit- 
N erature in the form of Educa- 
Bulletin Number 9 is 
available to those interested in the ap- 


tional 


plication of automatic control equip- 
ment to the 
process control problems. 


solution of industrial 

The new sixteen-page bulletin dis- 
cusses conventional millivoltmeter 
construction and its application to a 
control instrument. Educational Bul- 
letin Number 9 includes two pages of 
information which can be of help in 
determining the proper type control 
system to meet process requirement. 

Write to: Co., 
Wheelco Instruments Division, Rock- 
ford, Ill. 


Barber-Colman 


Polyethylene For 

Coating Glass 
ANUFACTURERS of glass 
M containers are finding increas- 
ing interest in emulsifiable 

A-C Polyethylene as a coating for 
their glass bottles. Produced by Semet- 
Solvay Petrochemical Division, Allied 
Chemical & this 
low-molecular-weight polymer is easy 


Dye Corporation, 


to use since it can be applied from a 
water system and, therefore, can be 
sprayed on either or both the inside 
or outside of irregularly shaped con- 
tainers. Chief attribute of this new 
material is the stable, clear emulsions 
that may be obtained even in formu- 
lations containing up to 40 per cent 
solids. 

As a coating on the inside of glass 
bottles, emulsifiable A-C Polyethylene 
promotes slip for foods. Clarity of 
the glass is unimpaired. Coated on 
the outside of the containers, emulsi- 
fiable A-C Polyethylene serves a pro- 
tective function—the film provides 
mar resistance to scratches that reduce 
strength and spoil the appearance of 
the glass. 

Additional information may be ob- 
tained from Semet-Solvay Petrochem- 
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ical Division, Allied Chemical & Dye 
Corporation, 40 Rector St., New York 
6, N. Y. 
* 
Adjustable Flow 
Sanitary Pump 
NEW SANITARY direct drive 
A pump producing a smooth 
steady flow without churning 
or agitation is being marketed by 
L. C. Thomsen & Sons. 


= 


The Thomsen Direct Drive 


Sanitary Pump is designed with a 


new 


rotary sanitary seal on which patents 
are pending, and completely elim- 
inates the use of packing glands. 
Complete information on this pump 
may be obtained by writing to L. C. 


Thomsen & Sons, Inc., 1305 43rd 
St., Kenosha, Wis. 
a 


Fiberglas Reinforced Plastic 
Delivery Bodies 
HE MONTPELIER Manufactur- 
Tiss Company, with over 27 years’ 
experience in the building of 
specialized delivery bodies for house- 
to-house or store-to-store delivery 
purposes, has recently announced the 
availability of such delivery bodies 
constructed of Fiberglas Reinforced 
Plastic. 


The advantages offered by the 
Montpelier line of Fiberglas Rein- 
forced Plastic construction are: (1) 


Very high resistance to rust or corro- 
sion; (2) Excellent insulation qualities; 
(3) Considerable reduction of body 
weight; (4) Greatly improved body 
sanitaion; (5) Reduced maintenance 
and easy repair; (6) Not easily dented 
— resilient; (7) High strength to weight 
ratio; (8) Not an electrical conductor, 
as is the case in metal; (9) Sections 
of body may be made translucent, if 
required; (10) Won't absorb odors; 
(11) maintained; 
(12) Can be painted any color. 


Cleanliness easily 


For information, write to: Mont 
pelier Manufacturing Co., Montpelier, 
Ohio. 

a 


Speeds Milk Figuring 


RIDEN FULLY automatic Cal- 
F culator is designed to take the 
work out of milk plant figure 
work. In figuring Milk Check Regis- 
ters, for example, the Friden auto- 
matically multiplies milk pounds by 
the butterfat test, obtaining total but- 
terfat pounds; obtains the gross price 
amount; subtracts deductions, and ac 
cumulates totals of both butterfat 
pounds and individual check amounts. 
Exclusive new features are said to 
save time on such dairy figuring jobs 
as: drivers’ load sheets, farmers’ pay- 
rolls, cost proration, discounts, and 
similar essential operations. 


For a free folder, describing cream- 
ery and dairy applications of this ma- 
chine, write, Friden Calculatiing Ma 
chine Co., Inc., San Leandro, Calif. 


Curd Tension Meter 
ANTON-GAULIN Manufac- 
M turing Company announces a 
new Curd Tension Meter. 
Thoroughly tested, results indicate it 
to be more accurate and more reliably 
uniform. Repeatability is excellent. 


Fully automatic and simple to use, 
the Gaulin Curd Tension Meter meas- 
ures product resistance to the motion 
of a standard form cutter. Scale read 
ings are directly in grams 
version table is required. 


no con 


It has been found a valuable con 
trol instrument for dairy products, 
such as milk, cheese, evaporated and 
condensed products, ice cream mix, 
and in the reconstituting of dry milk 
powder. 


Manton-Gaulin is the exclusive dis 
tributor in the dairy and food process- 
ing industries. Raytheon Manufactur- 
ing Company is the manufacturer. For 
further information write to Manton- 
Gaulin Manufacturing Company, 49 
Garden St., Everett 49, Mass. 


ae 
Valve Design 


EMCO VALVE design permits 
many ramifications and adap- 
tations, and with slight design 


variation this light 


weight valve has almost universal ap- 


new seatless, 
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plication in industry. It can be 
adapted for faucets, as dump valves, 
drain valves, angle valves, tank car 
valves, valves which can be pad- 
locked, to mention only a few; and 
may be operated by solenoid, air, 
vacuum, hydraulic and other remote 
controls. 


One of the em- 
ployed in the Hemco Valve is that a 
complete seal is brought about by an 


unusual features 


O-ring and Sock. These are the only 
wear points of its construction, and 
require low replacement costs over a 
The _inter- 
changeability of parts and the low 
costs of O-rings eliminate the stocking 


long period of service. 


of many costly spare valve parts. 

For more details and free literature, 
write Edward Hurt, Hurt Corporation, 
997 S. Marengo, Pasadena, Calif. 


& 
Silver King VI 


HE Stevens Lee Company of 
Minneapolis, Minnesota, an- 
nounces their new Silver King VI. 
Purchasers have a choice of a fan 
cooled or noiseless static cooled sys- 
tem, powered by 1/6 horespower her- 
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Chocolate Milk Drinks, made with FORBES Chocolate Flavor Powders, 
are delicious, have eye appeal, are tops in quality, economical in cost. ' 


es 








it — or better still, send us a trial order. 


The BENJAMIN P. FORBES CO. 


e CLEVELAND 13, OHIO 


2000 WEST 14th ST 
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metically sealed units. The cabinets 
are stainless steel throughout and are 
decorated with an attractive sales in- 
ducing milk decal. 


The unit operates to cool with a 
automatic thermostatic 


control that cools 2-5 gallon cans of 


completely 


milk and maintains a steady tempera- 
ture of 37° F. 

The Stevens Lee Co., 2608 Bloom- 
ington Ave., Minneapolis, Minn. 










Cleans, Deodorizes, Sanitizes 
AKITE PRODUCTS, INc. 

have developed Oakite Chlor. 
tergent, for cleaning, deodor. 

izing, and sanitizing in one operation, 


A chlorinated detergent, the ney 
material is said to provide 140 parts 
per million of available chlorine 
concentrations of % ounce to the gal. 
lon of water, and cleaning properties 
which quickly wet out, penetrate, and 
dissolve protein and inorganic soils, 
The chlorine content remains stab 
even at high temperatures. 


According to the manufacturers. 
Oakite Chlor-tergent destroys bacteria 
and odors on contact, and_ brightens 
stainless steel as it cleans. Forming 
no suds in solution, Chlor-tergent js 
said to be specially useful for in-place 
cleaning and sanitizing, since it pro- 
duces no foam and consequently no 
air pockets in pipelines during circula- 
tion. It may also be used as a sanitiz- 
ing agent alone on pre-cleaned equip- 
ment before processing is resumed. 


Additional information on this new 
chlorinated detergent is available from 
the maufacturers, Oakite Products, 
Inc., 19 Rector St., New York 6, N. Y. 


TITAN UTILITY BRUSH 
| for DAIRIES and CREAMERIES 


Made with TYNEX NYLON BRISTLES 
Block Molded of acid, fat, 
alkali resistant rubber. 





Guaranteed to outlast 
any utility brush on the 
market. Heavily filled 
with white Tynex Nylon 
bristles, deeply crimped 
to hold more water. Hard rubber block is 
everlasting. 

@ Crimped Nylon Bristles—Translucent white 
new bristle material in a variety of stiffnesses is 
long lasting, sanitary and easily cleaned. 

@ Custom Molded Rubber Block is rugged, 
molded material to withstand roughest wear. 
Positive hand-grip. 

@ Exclusive Design for all-around dairy clean- 
ing brush fits many jobs. 














AVAILABLE: Flat or Oval Face, 
Short or Long Handle—Weight 
per dozen 12 Ibs. and 21 Ibs. 
respectively. 














ple and pare 





FLOUR CITY 
BRUSH CO. 


Minneapolis 4, Minn. 


GUARANTEED TO OUTLAST AND OUTPERFORM ANY OTHER BRUSH 


PACIFIC COAST 
BRUSH CO. 
Los Angeles 21, Calif. 
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Thinner Refrigeration Units 

Ss. THERMO CONTROL CO., 

UI Minneapolis, Minn., has an- 
nounced that their new Ther- 

mo King models RL and KL truck 
refrigeration units are now being pro- 
duced in quantity and available to 
the trucking industry. These new 
“pancake” models are up to 40% 
thinner than previous comparable 
models and are designed to fit the 


trailer 


longer 


new cab-over-engine 


trend in trucking. 


A hy Te Fe Oe 





Thermo King “pancake” models are 
available for both cooling and heat- 


ing in engine, electric and combina- 


— 


Ameriwoas Finest \ fine of 
DAIRY METALWARE 


| PENN -MICHIGAN MEG. CORP. 
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Models 
20 and 50 in the RL series operate on 


tion engine-electric power. 


gas engine on the road . . . plug into 
electric power at the terminal. 
+ 
Dispenser Can Washer 


HE Girton Manufacturing Com- 
pany, announce a new addition 
to their line of cleaning equip- 


ment—the Girton Dispenser Can 
Washer. 

This equipment has been devel- 
oped to wash the cans used with the 
counter-type milk dispensers. Wash- 
ing solution is placed in the tank to 
a depth that leaves the brush partially 
submerged. As the can is pushed over 
the brush, the top of the can comes 
in contact with the micro switch that 
starts the motor driven brush rotating. 
In just a few seconds the cans are 
thoroughly washed. 

The Girton 
pany suggests that their Can 


Manufacturing Com- 
{inser 
and Sterilizer be used in conjunction 
with the 
washing and sterilization 


washer for a complete 
rinsing, 
operation. 

Write Girton Manufacturing Com- 
pany, Millville, Pa., for literature and 


prices. 





Dairy Humidity Control 


ROWING USE of paper con- 
tainers in the dairy industry 
can be traced to the improved 


storage life of single service containers 
brought about by new developments 
in dehumidification, according to 


Dryomatic Corporation. 

All dehumidifying units made by 
Dryomatic Corporation are completely 
automatic. There are no buckets to 
empty or chemicals to change. These 


factors, along with an exceptionally 


— 





wide operating temperature range 
F. to 100° F. — make 


the units suitable for virtually every 


from minus 40 


operation in the dairy industry. 


-T 





DETRO/T 10, MICHIGAN 
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The Model 100 effectively controls 
humidity levels in up to 25,000 cu. ft. 
of enclosed space. Model 25, next 
smaller in size, is designed to control 
humidities in enclosures of up to 
10,000 cu. ft. This model is capable 
of removing two gallons of water 
from the atmosphere per day, and is 
particularly adaptable for maintaining 
extremely low humidity levels. 

Write to Dryomatic Corporation, 
Alexandria, Va. 


Cuts Capping Costs 


ORDS ECON-O-SEAL Synchro- 
: Print Press, a new machine that 

cuts the cost of cover capping 
to plug cap levels is being introduced 
by the Basca Manufacturing Co. 


The new press automatically stamps 
and forms and feeds aluminum cover 
caps from a continuous strip of printed 
aluminum foil. The machine also can 
be fitted with an embossing die that 
date stamps each cap. 


It is expected the new capping 
process will cut milk bottle capping 
costs for dairies at least one-third, 
and, in some cases, as much as 50 
per cent. 


“In addition to great savings on 
costs of caps, Econ-O-Seal Synchro- 
Printing greatly reduces operation and 
handling costs.” Mr. Canfield, general 
manager, said, “Storage space re- 
quired for cap inventory is reduced 
approiximately two-thirds.” 


The Basca firm has acquired exclu- 
sive United States manufacturing and 
distribution rights to the synchro- 
press from Fords Ltd. of England. 


For information, write to the Basca 
Mfg. Co., 2222 North Olney St., Indi- 
anapolis, Ind. 





122 


Superior Cottage Cheese 
Cultured Buttermilk 

Ice Cream 

Fortified Fresh Skim 
Chocolate Drink 


WESTERVILLE 
CREAMERY CO. 


WESTERVILLE, OHIO 
COVINGTON, OHIO 


Aerosol Spray Devices 
Pivcsice ae AEROSOL spray 


devices designed for use in in- 

sect control in dairy plants has 
been placed on the market by Jasgo 
Chemical Co. of Brooklyn, N. Y. The 
units are sold under the trade name, 
“Wiff Wonder Bombs.” 





According to the manufacturer, the 
bombs do not contain DDT. They 
have been approved for use in food 
processing establishments. One five 
pound bomb will treat more than a 
million cubic feet. 


The bombs do not require any elec- 
trical units in order to operate and 
are said to be non-inflamable and non- 
toxic. 

For further information write to 
Jasgo Chemical Co., 1128 St. John’s 
Place, Brooklyn 13, N. Y. 

& 
30 Quart Cartons Per Minute 


Mojonnier Dawson 


HE NEW 
Model AA paper milk carton 
filler fills 30 Canco or Sealking 





WRITE 
TODAY 


cartons per minute, is complete) 
automatic, and can be operated a 
full capacity by an average operator, 
Model AA incorporates a magazine 
carton feed, an “Electromatic” filler. 
and automatic carton opening, closing 
and sealing devices. A new typ 
closer produces a very tight seal. 


Model AA is the latest in the Mojon. 
nier Dawson line which now numbers 
22 “Electromatic” models to fill any 
tvpe carton in current usage. Models 
range from hand-operated units, 
through semi-automatics, to fully auto- 
matic, high speed models. Many 
models are convertible to more than 
one kind of carton, as well as han- 


dling all sizes of the various kinds. 


Complete information on models to 
meet any filling requirement is avail- 
able from The Mojonnier Dawson 
Company, 9151 Fullerton Ave., Frank. 
lin Park, Il. 

© 


Varied Speed Agitator 


VAILABILITY of a new agita- 
tor drive especially engineered 


for processing a wide variety 
of materials efficiently is announced 
by the Pfaudler Company. To suit it 
for such service, several new features 
have been incorporated in the drive, 
which is now available for reactors 
up to 100 gallons capacity. 


Agitator speed can be easily varied 
as required to process different ma- 
terials. This is accomplished either 
with various combinations of constant 
speed “V” belt sheaves or with vari- 
able pitch sheaves manually adjust- 
able to give agitator rotation ranging 
from 60 to 300 RPM. 


Further details are contained in a 
new bulletin available without charge 
Pfaudler Co., 


from the Rochester 


V Mull 


BOTTLE 
CABINETS 


12 


PRODUCTION SIZES 


MUCKLE MANUFACTURING COMPANY 


OWATONNA BY MINNESOTA 
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ompletely 


erated ai Pick-Up Tank For Rough Roads sample box is easily removed with 


operator. sampler tube conveniently mounted 
magazine on side. 
ic” filler. 


Z, Closing 


Complete details on this and other 
Milk Units are available upon request 


ew type from Standard Steel Works, North 
seal, Kansas City, Mo. 
1 Mojon- 7 
numbe ‘ 
ou Lift Truck Operator’s Booklet 
any 
Models HE SIXTH printing of “How to 
d units Operate a Lift Truck” has been 
illy auto- completed by Hyster Company 
Many and the 24-page booklet is now avail- 
ore than able again free to lift truck operators, 
as han- supervisors, safety engineers and othe 
inds. interested industrial and governmental 





personnel. 
n0dels to as : 
The two-color cartoon technique 












IS avail. TANDARD STEEL WORKS has only 3,570 pounds, complete with 5.4 in the booklet is dostened Ser 
Dawson lightened the overall weight of pumping equipment. The unit is also ne 5. chile ci 

Frank , : ee ; z : easy reading and is packed with in- 
. the bulk milk Pick-Up Tank, available in stainless steel. ' , 

, : raalate formation about the operation of a 
and at — ime engmecre Heavy refrigerator type door latches lift truck, preventive maintenance, 
the design to give even — on rear cabinet, wide side walkways, safety and basic materials handling. 

gitator strength for rough country roads. wide heavy bumper, 16 gauge inner Drawings for setting up an obstacle 
W agita- The 1,800 gallon unit is built for shell bonded to 2” expanded rubber course are also included. 
gineered ‘load efficiency” in very detail. Light insulation with a low K factor of only ‘The thachdst is evellilille ty wetting 
variety weight construction, with mild steel 21 are special features of the unit. for Form 1214 to the Hyster Com- 
pees wrapper sheet and side cabinets each The sample compartment lights pany, Portland 8, Oregon; or from 
‘ ne . of which carries eight cases, weighs flash on with automatic switch. The your nearest Hyster dealer. 
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38 years of See For Yourself . 
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FROZEN HOMOGENIZED MILK 
(Continued From Page 46) 


ized milk was found to vary (6,8). 
Pectin, disodium phosphate, calcium 
chloride, and carboxyl methyl cellu- 
lose did not delay separation or retard 
the development of abnormal flavors 
in homogenized milk frozen and stored 
at —17.8° C. (0° F.). Hydrogen perox- 
ide and urea each delayed slightly the 
occurrence of separation in homogen- 
ized milk, but did not retard the de- 
velopment of abnormal flavors. So- 
dium citrate (in a concentration of 2 g. 
per liter) and sucrose (in concentra- 
tions up to 2.0 parts per 100 ml. of 
homogenized milk) retarded separation 
for 145 and 129 days, and flavor de- 
terioration for 105 and 112 days, re- 
spectively. Noticeable separation had 
taken place and flavor deterioration 
had begun, in control samples used in 
the sodium citrate experiment after 
65 days storage. The control samples 
in the sucrose experiment showed 
noticeable separation and were slight- 
ly oxidized when thawed after 78 
days. The addition of sodium citrate 
with ascorbic acid to homogenized 
milk stored at —17.8° C. (0° F.) dou- 
bled the time the milk remained nor- 
mal in appearance and flavor when 
thawed in comparison with the con- 
trol samples. Sucrose with 
acid added to homogenized milk 
stored at —17.8° C. (0° F.) increased 
the time the milk remained normal in 
appearance and more than doubled 
the time it remained normal in flavor. 


The final study by Babcock, et al. 
(9) compared the freezing character- 
istics of homogenized and unhomo- 
genized milk. Except for fat move- 


ascorbic 


ment, homogenized and unhomogen- 


ized milk showed similar freezing 
characteristics during freezing at 
—20° C. (—4° F.). 


complete, both milks showed a simi- 


After freezing was 


lar concentration of protein and milk 
constituents that would constitute the 
ash in the lower portion of the sam- 
ples. The fat content of the unhomo- 
genized milk concentrated in the up- 


per portion of the sample. 


The information reported makes it 
possible to intelligently handle frozen 
homogenized milk for maximum use 
and acceptability. 
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EIGHT DAIRY SCHOLARSHIPS 
AT PURDUE 


Eight scholarships for students in- 
terested in dairy manufactures have 
been made available at Purdue Uni- 
versity by the Indiana Dairy Industry 
according to E. T. Eskilson, Presi- 
dent of the Indiana Dairy Products 
Association. 

Seven of the scholarships have been 
provided for entering freshmen by 
the following organizations: 

Lake County Milk 
ciation, Inc., of Gary, a $150 scholar- 
ship for a student from Lake County. 

Milk 
Inc., a $150 scholarship for a student 
from Vanderburg County. 


Milk 


Inc., three $150 scholarships for stu- 


Dealers’ Asso- 


Foundation of Evansville, 


Foundation of Indianapolis, 


dents from Marion, Hancock, John- 
son, Shelby, Morgan, Hendricks, or 
Hamilton Counties. 


Bessire and Company, Inc., of In- 


dianapolis, a $150 scholarship for , 
student from the state of Indiana. 


Independent Milk Producers’ Aggo. 
ciation of Indianapolis, a $150 scholar. 
ship for a student from the state of 
Indiana. 


Indiana Dairy Products Associatioy 
of Indianapolis, has provided a sholar. 
ship of $300 per year to be awarded 
to a student in the second semeste; 
of his sophomore years who plans to 
major in dairy manufactures. 

The Dairy Products Association iy 
cooperation with Purdue Dairy Dy 
partment officials, is developing a bro- 
chure to be used in connection with 
the scholarships. All of this is part 
of a broad program on the part of 
the Indiana industry to interest mor 
good students in a career in_ the 
industry. 


JUNE DAIRY MONTH MATERIALS 
NOW AVAILABLE 


Distribution of June Dairy Month 
sales materials now is in full swing, 
according to Hugh Hutchinson, chair- 
man of the June Dairy Month sponsor 
committee. 


Dairy month state chairman now 
have received copies of the state chair- 
man’s manual, the Publicity-Informa- 
tion Manual, sales brochure, and a 
newly - added Promotion - Advertising 
Manual for use by dairies and grocers 
for their dairy month advertising cam- 
paign. 

The sales brochure, available at 12 
cents per copy, provides an explana- 
tion of the entire program for June 
Dairy Month. The brochure is printed 
on the reverse side of a dairy month 
poster and has an attached order blank 
for the posters and other materials. 

Contained in the Publicity-Informa- 
tion Manual are numcrous news stories 
on dairy foods, the dairy industry, a 
suggested radio-TV 
service announcements, dairy menus 


speech, public 
for meetings, community stunt ideas, 
a glossy photograph and mat of the 
June Dairy Month balloon symbol and 
similar materials. 

advertising copy 
lines, radio and TV commercials, lists 


Suggestions for 


of dairy month suppliers of items like 
comic books, waitress caps, napkins, 
table tents, letterhead stickers, bal- 
loons, bumper strips, butter wrappers. 
bottle collars, buttons, etc., are some 
of the things in the Promotion-Adver- 
tising Manual. Also in this manual is 
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a glossy and mat of the symbol to be 
used in advertisements. Both manuals 
have order blanks for TV slides. 


The state chairman’s manual details 
to the chairman the responsibilities of 
his job and suggestions as to how the 
program within the state can be as 
effective as possible. 

Copies of the manuals and the bro- 
chures can be obtained from June 
Dairy Month Headquarters, American 
Dairy Association, 20 North Wacker 
Drive, Chicago 6, Illinois. The charge 
is 50 cents per manual, 12 cents per 
brochure. 

© 
DRY MILK AIDS FLUID USE 

Use of nonfat dry milk solids supple- 
ments, and doesn’t replace, fresh whole 
milk, according to a recent consumer 
survey by the Home Makers Guild of 
America. 

The Home Makers Guild is a group 
of volunteer consultants which rep- 


resents a cross-section of American 
home-life, 


typical American home and thus the 


has the characteristics of the 


characteristics of the nation’s thinking. 


More than two out of three of the 
Guild that their 


housewives told the 


“VIKING 
‘Sanitor’ 
PUMPS 


do a good job in the 
shortest possible time” 


Follow the example of the Progress Manufactur- 


ing Co. of Arthur, Ill. 


tanker with 3 compartments features a Viking 


“Sanitor” milk pump. 


does a good job in the shortest possible time.” 






| VOKING 
|| || AN HONORED NAME 
F/ 1) IN PUMPING 


the new Viking 








VIKING 


May, 1955 





Their single-door bulk milk 


It assures smooth delivery 
of all the customer’s milk. As C. L. Walker, Asst. 
Gen. Manager of Progress Mfg. Co. 


For complete information, send for 
“Sanitor”’ 
catalog Section F-1 today. 


PUMP COMPAN 


CEDAR FALLS, IOWA 


purchases of nonfat dry milk solids 
hadn't difference in 
use of fresh whole milk. Slightly more 


made any their 
than four out of 10 of the consultants 
also reported using nonfat dry milk 
solids hadn’t made a substantial dif- 
ference in their purchases of evapo- 
rated milk. 
€ 
UNLEVEL PRODUCTION PLAN 

(Continued From Page 38) 


closed in the spring and freshen when 
college opened in the fall. 
They 


teristically 


first thing they did, charac- 


enough, was to get the 
facts. They had enough statistics and 
charts to satisfy a Senate investigating 
committee. The most significant dis- 
play was a chart on which daily sales 
had been superimposed on the pro- 
degree of de- 


duction curve. The 


parture, one from the other, was 
spectacularly apparent. 

The next step was to determine the 
obstacles. Mr. Smith and Mr. 


haver talked with dairy cattle author- 


Copen- 


ities, reviewed the literature, examined 


other markets. They 


experiences in 


found that the major factors they had 
to deal with were animal health, dis- 


ease, state of nutrition, heredity, and 


farmer indifference. 


In retrospect, the two big problems 


were farmer indifference and, the 
biggest 
barrier, 

They 
ence by showing producers the prob- 
Once the 


crepancy between demand and _ pro 


one of all, the formidable 


“it can’t be done.” 
indifter 


conquered farmer 


lem. farmers saw the dis- 
duction and translated that into terms 
of a Class I price and a manufactured 
milk price, it was a down hill draw. 
Producers also found that the program 
fitted in better with their general farm 
Summer is the time of 
fields. The 
during the 


operations. 
heaviest work in the COWS 
had to be dry sometime 
vear. 


If they 
the time 


were dry in the 
that 
spent in milking would be used eftec- 
in the fields. They 
that cows freshening in the fall gave 
of milk. The 
fact that 
period for establishing the 
September 


summer, 
would ordinarily be 


tively also found 


a higher annual flow 
final 


the base 


argument was the 


production pattern was 
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WATER COOLERS ¢ CREEMEZE ¢ PRE-WASH ASSEMBLIES 


Division & Branch Offices in principal cities 


UNROC corporation 


SUNROG M- 


Meets the most 

rigid sanitation re- 

quirements with 

its many exclusive 

features. 

® Refrigerates every 
drop of milk. 

® No condensate 
drip. 


©@ Pre-Cut Tube does 
oway with un- 
sanitary tube 
clipping. 


ERCLUSIVE 
OPERATIONAL 
ADVANTAGES | 


© Easy-lift wrist bar for 
Single hand operation 

© Positive shut-off 
jaws eliminate all 
after-drip. 
without using tools. 


© Quick, easy cleaning 


HOT BUTTER DISPENSERS 


Write for literature 








Glen Riddle 9, Pa. 
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through November. The producers 


gram would have been impossible 


sive team play that IL referred to 











































































were willing to try. without the cooperation of the pro- earlier reached its full stature. Pro. . 
Milky Way did everything possible ducers. On the other hand the pro- ducers were willing to cooperate be. 
wi help ii iatiiienen change nek thats ducers would not have been willing cause they believed in the guys they used 
herds. In addition to counselling to upset the basic pattern of their were cooperating with. You can't per se 
them, supplying them with the best farming pie unless te = build much better than that. syster 
available information, and in general one may oe a a The conversion program began in the ¢ 
4 f “ f y *1r he . Ty . sc : 
helping producers over the rough was Duymg Sew at September 1949. When I talked with this \ 
spots, Milky Way set up a series of This ultimate dependency on the Dick Smith and Howard Copenhaver full p 
evening meetings preceded by a din- intangible gossamer of cooperation in March, 42 farmers had converted of th 
ner. After the dinner, there would be and confidence, trite as it may sound, their herds to the unlevel production the t 
a talk by an authority on some sub- is the most sparkling facet of the plant. The degree of success can be Veloc 
ject such as breeding, feeding, sani- Milky Way story. It is here that the seen by a look at the present sales and — 
tation, management, silos, silage, or ability, the progressiveness, the search chart compared to the present  pro- from 
veterinary problems. So popular were for the facts, the stimulatingly aggres- duction curve. Notice how remark- a o 
these meetings that after the need a ably well the production curve follows cold 
: for them as instruments in the con- the big September jump in the sales putir 
1 version work had ceased, producers curve. Notice too, how production syste 
1 still requested them. follows the sales curve down when 1 
But the Smith-Copenhaver team college closes in the spring. The two id 
we ‘as Wi — sider 
‘ could go only so far. They could plan vacations at Christmas and Easter we 
and persuade. They could dig out show up on the sales curve but not — 
ye -4 ‘ h ce: be d > al -oducti orig! 
the facts and provide the best avail- much can be done about production ; 
‘ . , “¢ ' ot of af . ninsens rom 
‘ able counsel. But inevitably a point during such brief periods. However, a 
, was reached where the rest of the when the big breaks come in spring y 
job was up to the farmer. That the and fall, production and sales move sais 
: farmers did do the rest of the job is together. It is a superb demonstration 4 
. a tribute to themselves and to Milky of what can happen when intelligence on | 
: Way Dairy. Howard Copenhaver em- and sound principles of human rela- crea 
, phasized again and again as he told ‘Cote & teem es... Gants com Ot tionship are applied to a problem in 22. 
# me the story that the conversion pro- Dolan to go soak his head!” dairy economics. Wh 
s 
i 
———— nt ° 
! An Urner-Barry Service Feature . . . 
L [ | a G STATISTICAL 
UlF ME A Careful Analytical Study of the position é 
of Butter, Eggs and Dressed Poultry ... 4 
By Mail or Wire... Write for Sample Copy 
STOELTING e 
SANITARY URNER-BARRY COMPANY 
Publishers Since 1858 
am PIPE WASHER 92 Warren Street New York 7, N. Y. 
~ Save $50 to $100 | — 
Streamlined ave 
Design 
All the best features of economy prices. Will save hours of cleaning time 
in your plant. Tank is made of 14 gauge heavy galvanized steel of all- r} 
welded construction, and is available in sizes of from 6’ to 12’ long, 11Y2” & an 
deep, and 111/2"' wide. Equipped with a 1% h.p. motor with covered drive Forty years of cream tester 1 
mechanism. Centrifugal water pressure pump forces the cleaning solution manufacturing “know - how” - 
through the pipes and, in combination with the brush, effectively removes give JALCO Babcock Testers ' kK 
all residue, fats and milkstone, leaving a soon ——— —. é disputed leadership. JAL- 1 
wood roller pipe rest protects the sanitary pipes from damage. ide bac ie a ae 
apron. Designed for proper working height. Equipment can be purchased CO is first = quailty de- 74 
complete, or the tank only, or washing drive mechanism only for mounting P he — ' 
on your own tank or table. and value. A size for every ' 
' 
OTHER POPULAR STOELTING EQUIPMENT 2 erty -opiacie oo0" guage i 
“Flavorite’’ Pasteurizer, made in from 20 to Rn allons in monte’ a Y : - 
deluxe models; stainless steel Intake and Weighing Equipment; New Stoelting 
Continuous Treatment Canwasher. Write us about your needs and let us THE JALCO MOTOR Co. i! 
prove that you'll be ahead by buying ‘‘Stoelting’’ equipment. UNION CITY, INDIANA ‘ 
4 
STOELTING BROTHERS CO. | boo : 
e “ a “ 1 
' 
Manufacturing Engineers for the Dairy Industiies Sot 7. Value 7 a aysATLCoO e 
KIEL -:- WISCONSIN Op : 
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BETTER CLEANING IN C.LP. 

(Continued From Page 56) 
used in computing velocities in feet 
per second, as at no point in the HTST 
svstem do we obtain the benefits of 
the combined flow. An exception to 
this would be in the case where the 
full pump capacity enters the low side 
of the holding tube and is split into 
the two streams to enter the press. 
Velocities in the raw half of the press 
and holding tube are thus computed 
from the flows obtained from stream 
“4” while the can-fill times from the 
cold pasteurized line are used in com 
puting velocities for this side of the 


“B”), 


system (Stream 

The improvement in flows was con- 
siderable even when comparing each 
the 
original total pump output. It ranged 


stream in the spit flow against 


increase in the case of 
HTST unit B to 
in unit A. 


from a 32.2% 
Stream “B” in the 
84.4% in Stream “A” 


The total output rate of the pump 
on the low pressure-drop Unit A in- 
creased from 6,912 Ibs. per hr. to 
22.608 Ibs. per hr. on the split flow. 
When the same pump was used with 


KENT 








your 


ZERO-CHIP 
ICE MAKERS 


1955 Models Offer Many New Advantages 


Write for New Literature 


May be purchased through 
refrigeration dealer 


@ PACKS EASILY 


Around Cartons or Bottles 


@ 5-YEAR GUARANTEE | 


the high pressure-drop press B, the 
capacity went from 2,237 Ibs. per hr. 
to 6,348 Ibs. per hr. 

These split flow increases should 
give better cleaning to CIP systems 
and may enable operators to reach the 
specified 5 feet per second velocity 
suggested by the 3-A standards with 
a pump that cannot possibly do it 
with the conventional single stream 


system. 


References 
1. Creamery Package Mfg. Co. Bul. H-1208. 
2. Tri-Clover Machine Co. Cat. 250. 


Note: The high pressure press “B” HTST sys- 
tem is being loaned the University by 
The Pfaudler Co. for CIP experimental 
work. 
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TRUCK TALK 
(Continued From Page 60) 
vears when the expenditure has been 
turned down and the operator told 
to get along with what he had. For 
some years after the war, deliveries 
of new vehicles were extremely un- 
certain, no matter what promises had 

been made. 

There have been times when road 
failures were going to be serious and 
of course the rebuilding shop, which 











Based on 
water 
costs you can make ice 
for as 
hundred. 


average 
and electricity 


low as 5c a 








No Moving Drum with Seals 


All parts Plated to Prevent Rust. 


KENT ICE MACHINE CO. — Dept. 1 
2244 South Michigan Ave. 
Chicago 16, Ill. 


Send us your new FREE BOOKLET on your 
KENT ICE MACHINE. 


Name 
Address 
City Zone State 
Number of tons used 


to Leak Refrigerant. 
Just One Ice Removing Arm Turning in the Center. 


From 1% to 40 
Tons Daily 
PRICED TO SELL | 


Sizes based on 24 hour 


production and thick- 
ness of ice produced. | 
Tons 
11%-2 .. $ 1,800.00 | 
3to 5 3,850.00 | 
5to 7 4,650.00 | 
7to 9 5,850.00 | 
11 to 14. 6,750.00 | 
16 to 20 8,500.00 | 
20 to 25 9,500.00 
30 to 35 12,500.00 | 
40 to 48 15,500.00 | 


can handle a normal flow, was not 
set up to rebuild a whole flock of 
engines at once. Here, again, the out 
side rebuilder came to the rescue with 
He 


was familiar with the requirements 


pleasure and profit to himself. 


and specifications of the fleet because 
he had been doing about one third of 
the engine rebuilding all along. 


This practice appeals to this depart- 
ment as being good sense. It gives a 
check on fleet costs. It provides for 
economical maintenance, and it pre- 
vents failure of an outside supplier 
for any reason from putting the fleet 


out of business. 


There is no reason why this prac 
tice cannot be scaled down to meet 
the requirements of a smaller fleet. 
This rebuilding shop has one and 


working on_ it. 
One man is needed at a remote garage 


three-quarters men 
about one quarter of the time, and 
that is where he reports for the re- 
In the smaller fleets, 


there is no reason why a man not 


quired period. 
needed full time at one job cannot 
be trained to rebuild units in time that 
would be used for jobs of dubious 
necessity, if not actually wasted. 


TIME 1 


get the facts! 


ORANGEADE 


Now's the time to make your plans 
to increase Spring and Summer Sales 25% to 300% 
with OASIS orangeade! Write, phone or wire 
for the OASIS Profit Story. 


MISSION DRY CORPORATION 


5001 S. Soto St. - Los Angeles 58, Calif. 
Sales Offices: 510 Dearborn St. Chicago 


105 Hudson St. New York 
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Lightface type—5c per word Boldface type—10c per word less steel Heat EXCHANGER, fo, pe 
($1.00 minimum) ($2.00 minimum) heating and cooling 4,000 Ibs. per how 
Include name and address in word count, except for blind ads. cheese milk. Two inch stainless steel Ro 
Position Wanted HOLDER; Taylor recorder controller; TOR 
Lightface type—first 50 words for 50c. Additional words 2c each. white metal flow diversion VALVE; Steel. 
Boldface type—first 50 words for $1.00. Additional words 4c each. hot water unit with pump; Air com. ter 1 
Include name and address in word count, except for blind ads. POM Te ge ‘dd oy DD ¢ HE ESE ~ 
. Box Numbers — 25c additional charge in United States. — NY¥. Ladd, Ill. »-M-55 ro r 
i 50c additional charge outside United States. FOR SALE — RECEIVING Equip. port, 
" Do not include your name and address in word count. ment, complete unit; 60-foot forged link — 
: No classified advertising will be accepted to run with borders or special spacing. can conveyor and power unit; 6-can- oan 
All such advertisements are considered to be display ads, and will be billed as such. per-minute can washer; stainless steel oe 
* (Rates and mechanical requirements on request.) weigh T \NK with strainer and me- OH] 
: All advertisements accepted in good faith. We cannot be responsible for reliability chanical aepmor; stainless steel o_o PAN 
L of ads. If you wish further information on advertiser, request references from him. rANK, 2,500 pound Lactron Level 15, ( 
control; receiving Pump; Toledo Print ’ 
‘ omatic scale and weigh tank fram Bi 
: 1,000 pound; and all electrical control carr’ 
setae ; opr <> gee switches. In excellent operating con Nati 
EQUIPMENT WANTED TO TRADE dition. Will sacrifice. Write to gas, 
. ara see FE acces — ' ; LUCERNE MILK COMPANY, 190 
° Stainless steel Milk TANK, 4,000 to One 4,000 gallon Stainless Steel in- W. Nevada Pl. Denver. Colo | 10 
: 8,000 gallon capacity. Stainless steel sulated horizontal holding TANK _ for : 2 ’ S_M-55 cant 
; Vacuum Pan, 4 to 6’ diameter. Write one 4,000 or 5,000 gallon glass lined ae ng 
. to: PERRY EQUIPMENT COR- TANK. Write to: HYGRADE FOOD HOMOGENIZER. 125 : 
Tenw tine wW cae i. uae” Sra Aarne , 125 gallon Model ME 
be PORA PION, 1409 N. 6th St., Phila- PRODUCTS CORPORATION, 200 CGD Manton-Gaulin. Completely re- eres 
a delphia 22, Pa. 5-M-5! Main St., Quincey, IIL. 5-M-55 built. Excellent condition. Write to: 
t ae are OHIO CREAMERY SUPPLY COM. 
‘ IRYER ANTED — 36” x 120” PANY, 701 Woodland Ave., Cleveland 
, American double drum needed. Eleva- EQUIPMENT FOR SALE 15, Ohio. 5-M-55 = 
‘ tor and flaker not necessary. Write to: ' ‘ er = 
’ Box 377. 5_M-55 Used Sturdy-Bilt Soaker washers for Rodgers stainless steel Spray BOX 
gallon jugs. Used Specialty Brass FIL- s8 the. ecacticalic ucw. come 
BOILER, 75-125 hp. Oil Fired LERS for gallon jugs. Write to: STU- available leeenadiinsate A] ws Ca 
Write to: ALLEGHENY CREAM- ART W. JOHNSON & COMPANY, — Cork and Seal 24 valve Cemac FIL- 
ERY, Jersey Shore, Penn. 5-M-55 611 Main St., Lake Geneva, as ess LER, very good condition. Inquire 
a sine tints QUEENS FARMS DAIRY, INC. 
Jsed BOILERS, high or low pres- 103-45 98th St., Ozone Park, N. Y. 
sure. Also used smoke stacks, pumps, Cherry-Burrell 400 gallon per hour, 5-M-55 
motors and other boiler room equip- Model 441 VISCOLIZER, Motor —- 


ment. Send complete information and Driven 15 hp. 3 Phase, 60 Cycle, 220 


: A FILLER, Cherry-Burrell, Model K- 
prices. Write to: OTTO BIEFELD Volt, with Stainless Steel Block. a Se re ¢ 


10 stainless steel, up to % gallon capac- 


COMPANY, Watertown, Wis. USED. Excellent Condition. Write to: ity, excellent condition; No. 192 De 

5-M-55 Box 383. 5-M-55 Laval Separator BOWL, re-balanced 

stainless steel discs: G V-10 Vacuum 

Used Milk COOLERS, 3, 4, and 6 2 AMMONIA COMPRESSORS, FILLER: 8&8 wide Model FE Soaker 

can front open or immersion. Write ‘to: used and in good condition, Worthing WASHER, '% pint to square % gallon 
HYGRADE FOOD PRODUCTS ton, size 7x7, vertical, single 


acting, Write to: SUTTER’S PURE MILK 
CORPORATION, 200 Main St., Qui 


~ 


n- $300.00 each, ALEXANDER ICE & COMPANY, 925 So. Nebraska St. 
cy. Il. 5-M-55 COAL CO., Franklin, Ind. 5-M-55 Marion. Ind. 5-M-55 


NEW! 

MODERN! 
EFFICIENT ! 
ECONOMICAL! 











THE Aeadall : 


RETURNLINE CAN WASHER 
FEATURING A 150° 
DUMPING ARRANGEMENT 
Y THESE FEATURES 


%*% Partition separates cleaning from sterilizing stations. 

*% Saves costly space. 

% Provides maximum visual inspection for incoming AND 
outgoing cans. 

% Eliminates necessity for separate reject conveyor. 

*% Completely accessible for cleaning and adjusting. 

*% All controls within easy reach. 


KENDALL-LAMAR CORP. tewvon 
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EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 





EQUI PMENT FOR SALE 












pASTEURIZER—Creamery Pack- AMMONIA FREEZER—40 Qt. USED Ee JIPMENT BY 
age Short Time 8,000 Ibs., all Stain- Creamery Package Direct Expansion. OWNER — “Fc nea Phe Selectaspeed 
ee less Steel Plates, complete with Stain- Rebuilt and Guaranteed. Write to: 25BB PUM 4, 6,000 Ibs. per hour. 
\LE less Steel Panel. Price $2,500.00. De- OHIO CREAMERY SUPPLY COM- White metal throughout like new, 
Laval CLARIFIER No. 66, _ PANY, 701 Woodland Ave., Cleveland $400.00; DeLaval CLARIFIER No. 
tee] Discs, good condition. Price 15, Ohio. 5-M-55 136 stainless steel Bowl and Discs good 
ind Gal. a 0. Cherry-Burrell BATCH as new, $1,500.00; Cherry-Burrell PRE 
TUAR] SL REZER, 80 quarts. Price $500.00. Used WILRE CASES for round gal- HEATER 8-147 in. stainless steel 
NY, 611 DRY ICE POWER SAW. Price lon jugs, five bottles per case, $1.35 tubes, $250.00; 2—Cherry-Burrell 150 
5-M-55 $100.00. All prices f.o.b. Long Island per Case. F.O.B. Lake Geneva, Wis. gallon rectangular PASTEURIZERS, 
ity, N. Y. Write to: TOLINS & W rite to: ST ART W. J JH NS IN & stainless steel lids, lining and fixtures, 
Pg COMP ANY, 105 Hudson St., New COM wa 611 Main 5St., — ac- complete $300.00 and $600.00; Cherry- 
“R, for York 13, N. Y. 5-M-55 neva, 1s. 9-M- 90 Burrell HOMOGENIZER stainless 
per hour : . stee ad, 300 gallon, $700.00; Cherr 
SS steel Rogers 5 foot Special EVAPORA- NEW ar prices on plunger seals — 2 ra ab ge FILLER en 
ntroller TOR, Double set of Coils. All Stainless for your C.P. and M.G. HOMOGEN to % gallon 48am. valves. $25000: 
"ALVE: Steel. Complete with Condenser, Wa- !ZER. Send for trial offer. Advise \jid\West Alumaseal CAPPER for 
\ir_com- ter Removal and Vacuum Pumps. style and capacity of homogenizer. above, 6 months old $400.00; DeLaval 
HEESE Ready to Run. Condenses 9,400 Pounds = Write to: STUART W. JOHNSON — SepARATOR No. 32, $100.00; Heil 4 
5-M-55 of Skim to 30% Solids Per Hour. Write egy oa 611 Main ~, ee wide WASHER, good working condi- 
to: ARKPORT DAIRIES INC., Ark- cinienictn. ies wnlbics tion $400.00; Small Lathrop-Paulson 
1 Equip. port, New York. 5-M-55 USED lensen DEODORIZER can WASHER, $75.00; Cherry-Burrell 
— Continuous FREEZER, 60 G. P. H. with cream pump. and water pump; an Se m2 Ss 
ak power" Creamery Package. Rebuilt. Excellent 100 Ib. Kron dial SCALE; 4 Platform pt COO} > + 3 ae At some 
ad ae condition. Guaranteed. Write to: SCALES; Clarage exhaust Fan; Shad- sak thie $150.00: Vilter 3% x 3% 
el surge OHIO CREAMERY SUPPLY COM- Hp aatageanee hegprees ™ ong ; 5 Ammonia COMPR ESS( IR just over- 
= tae PANY, 701 Woodland Ave., Cleveland _!20 gallon stainless steel Surge TANK; —| A nae 00: Pine wash TANK 
Print. 15, Ohio. 5-M-55 Cherry-Burrell flash PASTEURIZER; ae, ywowe, S1pe Wass 2a 
o Print 12” Diameter V Pulley 10 No. D $40.00; Power bottle conveyor, 10 st... 
trame, BOILERS-HIGH PRESSURE. We belt; 17” Diameter V Pulley —10 No. $75.00; 100 gallon Surge TANK, $30.00 
contro carry a large selection of ASME- D belts; Barrel new 6” can lids; Vari plus miscellaneous items. Inspect above 
ng con National Board high pressure boilers, ous sizes electric MOTORS 220 — 3 anytime at: R¢ ISED ALE DAIRY, 
ite a gas, oil and coal fired, ranging from phase; 6 Jelco electric milk TESTERS; 1941 Hanna Ave., Indianapolis, Ind. — 
VY, 190 10 to 1,000 hp. Each guaranteed in Single bag opener for opening novelty 9-M-55 
Ms ats ee excellent condition. Sales sheet and bags; 4% HP Electra motor for nov- 
5-M-55 complete data sent upon request. Write elty bag opened; 6 Torsion balance Used round 2%” gallon JUGS. One 
to: WABASH POWER EQUIP- SCALES. Write to: THE BENNETT color. Write to: STUART W. JOHN 
n Model MENT COMPANY, 31 East Con- CREAMERY COMPANY, Ottawa. SON COMPANY, Lake Geneva, Wis 
wd a gress, Chicago 5, Ill. 5-M-55 Kansas. 5-M-55 5-M-55 
r COM- 
leveland 
5-M-55 
y BOX 
ymplete, 
Crown 
ic FIL- 
[Inquire 
INC. 
ee 
5-M-55 
odel K- 
oe SERVICE CAP 2 
92 De 
alanced 
‘tae Paperlynen Caps are ADJUSTABLE to 
gallon any headsize. Insure perfect fit. Light 
beg “y ALL ALUMINUM and comfortable. More ECONOMICAL. Reduce your 


Distinctive with your 


present Cap expense by 50%. 
special imprint. Millions used annually by nationally 


TRUCK 
REFRIGERATORS 


. @ Here is a truck refrigerator that affords ull 

( 1 
e — e the ‘‘most-wanted”’ features. This quality 
7 box features lifetime, all aluminum, airplane 





lingswonrth 


@ Stainless Steel 
runners reduce 
case friction. 


known companies. Just mail coupon below with man- 
ager’s signature and we will send you absolutely FREE, 
a Patented Adjustable Paperlynen Service Cap. 





Moisture type construction riveted for super 
cannot strength. Nickel plated screws and stainless PAPERLYNEN COMPANY 
T decompose steel hardware make the entire assembly rust- 


insulation. proof. Double than normal insulation gives you 555 West Goodale St., Dept. E-5, Columbus, Ohio. 
maximum cooling efficiency and economy. Fifty 
pounds of ice maintains a 44° temperature for 
30 hours in a 96° outside heat. Best of all, the 
Hollingsworth Truck Refrigerator is desizned 


@ Padlock holes 
in latches. 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 


Firm Name. 














e for complete space utilization. Model illustrated 
AND ® — ge fits contour of Diveo Truck Body. Address___ se 
7 Standard Boxes in Stock for All Makes 
quart cases of Milk Delivery Trucks . . . Special City. —————— State_ 
and 1 pint Boxes Made to Order. Signature 
tray. 





of Manager — — 
Name of Paper Jobber : most frequently patronized: 














DAM @ Moderately 
(ORK ) priced. 


JOHN R. HOLLINGSWORTH CORP. 


CLIFTON HEIGHTS PENNSYLVANIA 
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EQUIPMENT FOR SALE 


HEATER.- - Model SV 20 Ste Vac 
with Air Operated Controls and Motor 
Operated Pump. Excellent Condition. 
Write to: OHIO CREAMERY SUP- 
PLY COMPANY, 701 Woodland Ave., 
Cleveland 15, Ohio. 5-M-55 


PASTEURIZERS — 100, 150, 200, 
300, 400 and 500 gallon stainless steel; 
Double Effect stainless steel EVAPO- 
RATOR and 500 Ib. Buftlovak Spray 
DRYER; 6 Wide Cherry-Burrell Mod- 
el “E” Bottle WASHER for % gallon 
bottles; 4 Wide Creamery Package and 
Cherry-Burrell Bottle WASHERS, 
12,000 lb. and 15,000 lb. stainless steel 
Direct Expansion Cabinet COOLERS; 
250 gallon stainless steel Surge 
TANKS; 300 gallon Creamery Pack- 
age stainless steel Holding VAT; 500 
gallon York stainless steel Refrig. 
Holding TANK; 6 ft. Chester Box 
Tube Heater, 16-1” stainless steel 
tubes; G-70 and G-100 Cherry-Burrell 
FILLERS with 38 mm. Dacro Cap- 
pers; 6,000 lb. DeLaval CLARIFIER; 
3,500 and 7,000 Ib. DeLaval SEPARA- 
TORS; 75 to 1,500 gallon HOMO- 
GENIZERS or VISCOLIZERS; 
Wright, Damrow and Oakes & Burger 
Rotary Can Washers; 36” x 84” Over- 
ton Dryer. Many other desirable items 

send us your inquiries. Write to: 
LESTER KEHOE MACHINERY 
CORPORATION, 1 E. 42nd St., New 
vorn iz, N.Y. 5-M-55 





Pure-Pak style ET Paper FILLER, 
fills all size Containers except half- 
gallons. Only 2 years old. Has been 
used only 2 hours per day. Price 
$2,000.00. Write to: BLU-RIBON 
DAIRIES, 1840 Lee St., Alexandria, 
Louisiana. 5-M-55 


Cherry-Burrell 6-16 FILLER, Con- 
veyor in Feed, bottles 28/min. with 
56 mm. cover capper for Cone Shaped 
bottles. Will handle Square or Round 
bottles. Price $300.00. Write to: 
REED’S DAIRY, Beaver Falls, Penn- 
sylvania. Phone — Beaver Falls 1300R. 

5-M-55 


CAN WASHER, R. G. 
Company, straightway, six 
minute, six years old. BOTTLE 
WASHER, Cherry-Burrell, soaker 
type, eight wide, six years old. Both 
of these washers are in excellent con- 
dition. Write to: GATEWAY CREAM- 
ERY COMPANY, Joplin, Mo. 

5-M-55 


Wright 
cans per 





EQUIPMENT FOR SALE 


Creamery Package high temperature 
short time; fourteen thousand pounds 
per hour capacity; complete with all 
controls less holding tube. Cherry- 
Burrell Model 1041 VISCOLIZER 
stepped up to fourteen thousand pound 
caps icity has 40 HP., two speed motor. 
This equipment in A-1 condition and 
is operating daily. Write to: SUT- 
TER’S PURE MILK COMPANY, 
925 So. Nebraska St., Marion, Ind. 

5-M-55 


FOR SALE—12 used Jolly Boy Ice 
Cream Vending Machines in first class 
condition. These machines are priced 
at $250.00 each. Write to: STOF 
FELL’S DAIRY, Rt. 12, Knoxville, 
Tenn. 5-M-55 


BOTTLE WASHER: 12 Wide 
Meyer-Dumore Jr., replaced with larg- 
er unit; rebuilt and in excellent work- 
ing order, to handle 38 mm. Dacro. We 
will change to handle 48 mm. Write to: 
McDONALD DAIRY COMPANY, 
Box 870, Flint, Mich. 5-M-55 


PASTEURIZER — 110 gallon stain- 
less steel, Cherry-Burrell HOMOGEN- 
IZER, 125 gallon, coolers and covers 
for sale. Price $500.00. Write to: GAR 
LAND C. CONNELLY, Rt. No. 1, 
Pearcy, Ark. 5-M-55 

Double Effect Buflovak EKVAPO- 
RATOR No. 8, rated capacity approx- 
imately 16,000 skim per hour. Like 


new. Write to: CACHE VALLEY 
DAIRY ASSOCIATION, Smithfield, 
Utah. 5-M-55 


Used Model LT Ilreco Pure Pak 
FILLER, used 2 years, $4,500.00. 
Mojonnier-Dawson Model AP, used 5 
months for Pure Pak, $2,000.00. U. S. 
Dairies Semi-Automatic Pure Pak, 1954 
model, used 2 months, $1,000.00 Stain- 
less Steel Sharples Clarifier Bowl 
6,000 lb. capacity, for RS-10, $450.00. 
Prices f.o.b. Waterbury. Write to: 
THE BURTON-FORD COMPANY, 
INC., 2500 E. Main St., W aterbury, 
Conn. 5- M- “55 


Pfaudler glass lined STORAGE 
TANK, 600 gallon, in perfect condi- 
tion with a Jack to move Tank, with 
a Telegage and float on manhole. Man- 
hole is on top of tank. Price f.o.b. 
Whitestone, Long Island, New York, 
$750.00. Write to: TOLINS & COM- 
PANY, 105 Hudson St., New York 13, 
N. 2. 5-M-55 








Dowagiac 





Better DRY MILK 


AT LOWER COST 
eee 


DRY MILK MACHINES 
Built in Five Sizes 
The Patented, 
“20-year cylinders” give years 
and years of maximum pro- 
duction of a superior dry milk 

at the lowest possible cost. 


Many other exclusive features insure long life with low steam 
and power costs. Complete details upon request. 


OVERTON MACHINE COMPANY 


glass - smooth, 


N c 


Michigan 
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INDIANAPOLIS 7, 





EQUIPMENT FOR SALE 7 


VISCOLIZER—300 gallon Cherry. 
Burrell; 600 gallon Cherry-Burre} 
Holding TANK, stainless steel inside 
enameled exterior, excellent conditiog: 
DeLaval 136 Clarifier BOWL and out. 
let attachments stainless discs (can be 
used in 142 frame); DeLaval E-29 
SEPARATOR; Two BH-40 Cello 
HOODERS, right and left hand; Indi. 
cating and Recording THERMOME. 


TERS. Write to: PENNA. DAIRy 
SUPPLY COMPANY, Doylestown, 
Penn. 5-M-55 


Used WIRE CASES for round y, 
gallon bottles, 8 bottles per case. Ex 
cellent condition. $1.35 each. Write to 
STUART W. JOHNSON & COM. 
PANY, 611 Main St., Lake Geneya, 
Wis. 5-M-55 


500 United Steel Hardening TRAYS, 
Galvanized. Inside measurements 17 x 
16 x 5%” D. Excellent condition. Write 
to: OHIO CREAMERY SUPPLY 
COMPANY, 701 Woodland Ave, 
Cleveland 15, Ohio. 5-M- 55 


“TRUCKS FOR SALE” —18 Used 
Milk Trucks, 1950 Model and up, 1 
ton CHEVROLETS, excellent condi- 
tion, low mileage, all steel insulated 
Herman Bodies, floors diamond plate, 
for as little as $1, 200.00. Used for store 
delivery only. Write to: ADAMS 
DAIRY, INC., 5425 Easton Ave., St. 








Louis, Mo. Phone Fo-1-5503. 5-M-55 
SERVICES © 
NOW!! SANITARY VALVES 


REBUILT FOR A FRACTION OF 
THE COST OF A NEW VALVE. 
SATISFACTION GUARANTEED. 


WRITE TO: STUART W. JOHN- 
SON & COMPANY, LAKE GE- 
NEVA, WIS. 5-M-55 








PRINTING SERVICE 


2-in-l1 MILK CARRIERS for PYR 
AMID TYPE BOTTLES. Buy direct 
no middleman no comunissions. 
Sturdy—- Folded-—holes punched out— 
Your Dairy’s name printed on top of 
carrier. Dairies using these carriers 
show a sharp increase in sales. Why 
sell one quart when you can sell two 
Samples and prices on request. Write 
to: VOGUE PRINTING COMPANY, 
2502 Avalon Ave., N.E., Canton, Ohio. 
5-M-55 


This customized Butter 
Wrapper is a flavor 
saver, moisture saver 
and money saver— 
proven in steady use on 
Automatic Wrapping 
machines — plain or 
printed — just call, write 
or wire for further infor- 
mation on PLIA-SHEEN. 


— Hye PEAK + BUTTER WRAPPERS 


ZIMMER PAPER PRODUCTS 


R oe @ r T E 
INDIANA e+ MElrose 6-3333 
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“FLAVORINGS 


PURE tree-ripened LIME Juice, 
ORANGE Juice or TANGERINE 
Juice for Better Sherbets. Sample order 
12 Number 10 cans, any combination, 
only $15.00. Write to: FLORIDA 
CANNERS, INC., Eustis, Fla. 

5-M-55 


DAIRY GRAPE-ADE is profitable. 
Your total cost, 9c per quart. Write 
for sample to BRADWAY CHOCO- 
LATE COMPANY, New Castle, Ind. 


5-M-55 


NON-SETTLING CHOCOLATE 
MILK made from cold milk, no heat 
needed. Order a trial case, six No. 10 
tins of Bradway Cold Mix Non-Set- 
tling, Chocolate, or ask for free sam- 
ple. Write to: BRADWAY CHOCO- 
LATE COMPANY, New Castle, Ind. 

5-M-55 


DAIRY, ORANGE-ADE BASE 
sweetened. Mixes one to six with 
water. No sugar needed. $1.60 per No. 
10 tin. One can per case free for sam- 





pling. Write for sample BRADWAY 
CHOCOLATE COMPANY, New 
Castle, Ind. 5-M-55 








BUSINESS OPPORTUNITIES 


BULL SERVICE, North-West Ore- 
gon. Over 800 route stops. Little com- 
petition. All bulls fully registered. 
Steady increase in volume. Priced at: 
$12,000.00. No. 21694-A. Write to: 
CHAS. FORD & ASSOCIATES, 6425 
Hollywood Blvd., Los Angeles 28, Cal. 

5-M-55 


DAIRY, South-central Montana. 
Only Guernsey dairy in area! 25 pro- 
ducing cows, 100 acres land with build- 
ings and home included. Top volume. 
Excellent potential here. Priced right. 
No. 21655. Write to: CHAS. FORD 
& ASSOCIATES, 6425 Hollywood 
Blvd., Los Angeles 28, Cal. 5-M-55 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 














ADVERTISING MATERIAL 


ASK ABOUT our unique dairy ad- 
vertising column “Across the Kitchen 
lable,” which appears in your paper 
like regular news. Prepared especially 
for home-owned dairies, it solves your 
advertising problems. Exceptionally 
high readership and results. Write to: 
HAROLD R. JONES COMPANY, 
797 N. Main St., Akron, Ohio. 5-M-55 








SALES PROMOTION 


TRUCK LETTERING and 
TRADEMARK DECALS made for 
your truck and store advertising. Easy 
to apply, uniform, distinctive, econom- 
ical for large or small needs. Write to: 
MATHEWS COMPANY, 827 So. 
Harvey Ave., Oak Park, Ill. 5-M-55 





PLANT FOR LEASE 


CREAMERY and FOUNTAIN 
equipped to Manufacture Ice Cream 
and Process Milk. 3,300 square feet 
Hoor space. Constructed 1952. Located 
in Red Bluff, Cal. For information, 
contact J. SHARER, Rt. 1, Gerber, 


Cal. 5-M-55 


News FOR STARTERMAKERS 


“‘HANSEN’S”’ 


Ri-VAC 


* 


100% PURE LACTIC CULTURE 
Variety of Combinations for Specific Uses 


Now you can prepare bulk starter the easy way. . . by using 
the new modern ‘‘Hansen’’ Dri-Vac Lactic Culture. Dri-Vac 
is ready-to-go on the first propagation. Use a fresh bottle 
daily . . . for intermediate bulk mother culture, or propagate 
daily. Completely flexible for your operation. Contains no 
tiller — 100% pure, highly active lactic bacteria. Dri-Vac 
saves time, effort, and improves quality. Write for complete 
details about culture rotation program. 





CHR. HANSEN’S LABORATORY, 


MILWAUKEE 14, WIS. 


9015 W. MAPLE STREET 





May, 1955 








HELP WANTED 
“Qualified, capable, working plant 
Superintendent for medium size plant 
in large town in Texas. Must be well 


qualified in Ice Cream also. Age limit 
38.” Write to: Box 378. 5-M-55 


SALESMEN — Food Processing 
Equipment Distributor needs alert, ex- 
perienced salesmen. Must be capable of 
handling Technical Details. To cover 
100-mile radius of New York City. Age 
no barrier. Replies kept confidential. 
Write to: ROBERT M. FREDER- 
ICKS CORPORATION, 28-18 4st 
Ave., Long Island City 1, N. Y. 

5-M-55 


MECHANIC —To install, repair, and 
service dairy machinery, growing small 
jobber, southeastern Pennsylvania. 
Write to: Box 381 5-M-55 


SALESMEN, distributors to sell 
POKA-DOT, the safe, harmless to 
humans, insect spray for pest control 
in dairies. Good sideline, repeat sales. 
Write to: SIGNAL CHEMICAL 
MANUFACTURING COMPANY, 
3110-14 EF. 139th St., Cleveland 20, 
Ohio. 5-M-55 


s¥ 
















INC. 


GARVER 


MILK and CREAM TESTERS 





SALES HELP WANTED 


Wax Producer interested in addi 
tional experienced distributors, agents, 
salesmen for the sale of dairy wax. 
Write to: Box 373. 5-M-55 








POSITION WANTED 


Experienced retail milk canvasser de- 
sires position with growing dairy, com- 
mission only. Good references. Write 
to: Box 385. 5-M-55 


As creamery toreman or cottage 
cheese maker, understand manufacture 
of other Dairy Products. 51 years of 
age, steady worker, no bad habits. 
Country town or city preferred. Over 
25 years experience. Job must be 
steady, no lay offs. Willing to tak 
job as cottage cheese maker or pas- 
teurizing milk and cream. Write to: 
Box 382. 5-M 55 


Creamery or milk plant foreman. 

Have been employed in the middle 
West and now desire to locate in the 
East. Have had over 25 years experi 
ence in both city and country milk 
plants. Understand farm inspection and 
field work. Can make sour cream, but- 
termilk, cottage cheese, Baker’s cheese 
and other dairy products. Also can 
make Starters and Cultures. Am 51 
years of age, steady worker and no bad 
habits. Write to: Box 360. 5-M-55 


PRODUCTION MANAGER — Sci 
entific practical and progressive seeks 
position in modern Ice Cream Plant 
or Creamery. College graduate. Expert 
in manufacture of ice cream mixes, all 
types fancy cakes and puddings 
years practical experience in manufac 
ture of cream cheese, sour cream, but- 
ter, also all types of dairy by-products. 
Write to: FRANK ADAMS, 566 Pow- 
ell St., Apt. 2, Brooklyn, N. Y. DIckens 
2-6194. 5-M-55 


5 


By person with thirty years actual 
experience in multiple and Diversified 
Plant operations, including Procure- 
ment, Processing, and handling fluid 
milk, ice cream mix, ice cream, dried 
milks, condensed milk and other prod- 
ucts. Good Record in quality control, 
employee Relations and proved success 
in maintaining Low Cost Operations. 
Qualified by experience in general man- 
agement to assume responsibilities. De- 
sire Position in managerial capacity. 
Write to: Box 380. 5-M-55 


Advanced design offers 
more value for the money 
Speed control, quick accel 
eration, outside reading 
thermometer, visual speed in- 
dicator, and many other 
features. Also standard mod 
els from 8 to 36 bottle 
capacity. Write for catalog 
including simplified Babcock 
testing methods. 

THE GARVER MANUFACTURING CO. 


Union City, Indiana 


" Babcock Tester Manufacturers for Three Decades.” 
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INDEX OF ADVERTISERS 


A 
American Can Co. 
American Dairy Association 
American Dry Milk Institute 
American Seal-Kap Corporation 
American Steel & Wire Division 
Ames Iron Works, Inc. 
Automatic Packaging Equipment Co. 


B 
Bally Case & Cooler Co. 
Boonville Mfg. Corp. 
Bowey’s, Inc. 


Campbell Box & Tag Co. 
Central Cold Storage Co. 
Cherry-Burrell Corp. 
Chester-Jensen Co. 

Chevrolet Motor Division (General Motors Corp). 
Chicago Steel & Wire Co. 
Chocolate Products Co. 
Christians Co., H. C. 
Chumlea’s Laboratories 
Columbia Boiler Co. 
Columbia-Geneva Steel Division 
Continental Oil Co. 

Creamery Package Mfg. Co. 
Crown Cork & Seal Co. 
Cumberland Case Co. 


Dairy Equipment Co. 

De Laval Separator Co., The 
Diamond Alkali Co. 
Dickinson & Co., F. B. 
Divco Corporation 

Doering & Sons, C. 

Dryden Manufacturing Co. 


E-Mac Dairy Brush Co. 
Ex-Cell-O Corporation 
Eze-Orange Co. 


Famous Lubricants, Inc. 

Flour City Brush Co. 

Forbes Company, Benjamin P. 
Frick Co., Inc. 


Garver Mfg. Co., The 
Girton Mfg. Co. 

Golden Churn Laboratories 
Gundlach Co., G. P. 


Hansen’s Laboratory, Chr. 
Hart Citrus Products Co. 
Haynes Manufacturing Co., The 
Heil Company, The 
Hollingsworth Corp., John R. 


Ingersoll-Rand Co. 
International Harvester Co. 


Jaleo Motor Co. 
lak & leah 


Johnston Co., Robert A. 





K 
Kalamazoo Vegetable Parchment Co. 
Kari-Kold 
Kendall-Lamar Corporation 
Kent Industries Co. 
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Lamb Glass Company 
Lily-Tulip Corporation 


M 
Manton-Gaulin Mfg. Co., Inc. 
Masterbilt Mfg. Co. 
McLouth Steel Corp. 
Mid-West Bottle Cap Co. 
Mission Dry Corporation 
Mojonnier Bros. Co. 
Muckle Mfg. Co. 
Murphy Body Works, Inc. 


National Tube Division 


Overton Machine Co. 
Owens-Illinois Glass Co. 


Pacific Coast Brush Co. 

Paperlynen Co. 

Penn-Michigan Mfg. Corp. 

Pennsylvania Salt Mfg. Co. 

Phenix Foods Co. (Division of Kraft Foods Co.) 
Pure-Pak Division, Ex-Cell-O Corporation 
Purity Mfg. Co., Inc. 


Sealright Co., Inc. 

Semet-Solvay Petrochemical Div. (Allied Chemical & 
Dye Corp.) 

Sharples Corporation, The 

Smith-Lee Co., The 

Solvay Process Div. (Allied Chemical & Dye Corp.) 

S & S Products Co. 

Steelcote Mfg. Co. 

Stoelting Bros. 

Sun Oil Co. 

Sunroc Refrigerating Co. 


T 
Tennessee Coal & Iron Division 
Thatcher Glass Mfg. Co., Inc. 
Triangle Package Machinery Co. 
Tropical Paint & Oil Co. 


U 
United States Steel Corp. 
United States Steel Export Co. 
United States Steel Supply Division 
U. S. Thermo Control Co. 
United Steel & Wire Co. 
Utility Truck Corp. 


Vv 
Viking Pump Co. 
Vitex Laboratories (A Division of Nopco) 


w 
Want Ads 
Waukesha Foundry Co. 
Westerville Creamery Co. 
Wilson Steel & Wire Co. 
Wood Co., John, Superior Metalware Division 


Y 
Yundt-Bottlematic Corp. 


Zimmer Paper Products, Inc. 
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